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APPETI Z E RS 

• 
Cheese Apples 

Soften 1 e ight Qunco package of American Cheese with (ork 

add I,.! c. ehoppcd nul meats and 12 sm~ll p~cklcd ~nion8, chopped. : 
well. Form into small balls ; roll one side m papnka and Blick With a 
while clove. Makes 12. 

Fried Cheese Balls 

2 egg whites 
1 T . & It. flour 
1 c. grated cheese 

Y..t t. salt 
Speck of tleppcr 
Bread crumbs 

Beat egg whites stiff, mix cheese, flour, salt and pepper, fold into 
qg whites. Shape into balls using 1 t. for a ball. Roll in bread crwnbs.. 
Fry in deep fat. May be made ahead of time, put in paper bag and re­
heated in oven. 

- Mrs. C. C. Clendennin 

Parboil frankfurters five minutes. Peel cut in Yz in. slices.. Morinate 
AD tart French dressing 1 hr. Top with spriggs of parsJey and sceure 
wttb catktail picks. 

Cheese and Ham 

2 T. Mayoona. 
2 T. Chopped Ilurted olives 
I packqe cream cheeR 

I,:: t. prepared mustard 
4 thin slices cold boiled bam 

e n d flnt four lDgredlenta together and spread about 118 in. thick 
oww ...... RoD up Uke jeDy ron and place in refrigerator at lcut an 
--. -- .. t ........ 8Iio_ uuI place 011 tbID. cracken or IIerYe GO 

I ' s· ..... 

COMPLIMENTS 

S. H. SHARP, A+tomeY-4t-Law 
MUL-, WIlT VIRQINIA 
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BEAVERAGES 

• 
"Drink, pretty creature. Drink." 

• 
Chilled Juices 

Place shaved ice in cocktail glauea and fill with one of the fOllo'Nb! 
~~~ t 

1. Grapefruit juice topped with minted cherries. 
2. Equal parts pineapple and oranle juice with fresh lime. 
S. Grape juice and unJlweelened pineapple juice. 
Equal parts pineapple and tomatoe juice. 

-MMJ, Barbara Bragg 

En No, 
8 ecgB 1 pt. cream 
8 T. powdered sugar 1 qt. milk 
1 pt. whiskey 

Se~te £:!" and add whi&key gradually, add sugar cream whip. 
ped and milk. t egg whites stiff fold in add 4 jiggers of rum last. Let 
ripen overnight before ullinr. 

Tomato Juice Cocktail 

To ODe quart of tomato juice. add the juice of two oranSe8 and one 
, OIl, ODe L ..tt. and 1 T. each of cataap and granulated 1AIp.!'. Mix ....... -

Rum &winl. 
rID taD stu- 1-3 tuU of cr1llobed ice, pour over It juice of 1h time, 

I Jww oll'Wll. aDd no with fountain Coca-Cola. 
-lira. C. C. Cl-.deDen 
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Mint. Iced coff_fe,..- dropa of IIpe&rIIlint 01.1. 
Almond Iced colUe-few drfl» &1rnond ~ 
Chocolate Iced Cott~ated. chocolate 01" IIyrUp. 

Tomato Juice Cocktail 
1 larre aiae can tomatoes 2 T. augar 
1 cup water, .. It to t&ate 'h t . loballCo ",uce 
:5 or lib: clove. . , 3 Irtalka of eeler-y 
1 ~11 pepper 1,4 t. worehester Sauce 
I{: f.. paprika . , 2 t. lemon juice 

Mix all Ingredienta together except lemon juice. Cover and 
boU ,ently 20 minutes. Preas through atramer. Add lemon juice. Pour 
iato ,tau jar, cover and chill 24 hours. 

- Mrs. E. L. Fenton 

EU-Nog 
" ens, leaving out whites or two. Beal up yolke Ilnd 2 white., ~t.il 

.-elY light, with. 1 c. of 8ugar. Pour 1 pint whi8lr.ey in very l10wly 
beating all the time. Then add 3 or 4 (I usua.lly add 4) teacups of milk. 
1 t· .. poon vanilla. Grated nutmeg to t&at.e. Add 1 cup (before whiP"' 
pial' whipped cream. Bottle and shake well. 

Cranberry Juice Cockt.il 
4 cupe cranberries 
.. cupe ..... ter 
2·3 cup IlUpr 

- . Mrs. Golda. R. Solter 

Pkk 0V6 and waah cranberries. cook until the akin_ pop open about 
rift lIliDuteL Strain, add BUgar. mix well bon 2 minute.. Chill before 
I 'Inc. CrauberTy juice may be mixed with orange or pineapple juice or 
wttIt ,mpr ale. 

Mint Juleps 
Cruab 3 to 6 mint leavea in a WI thin glaaa. Mix 1 1. bar BUgaJ' with 

a 'bed leave. leave. uaing a long bar spoon or ice tea spooni fill P­
M f1L fIDei)' cruabed ice (leaning spoon in glaMl) Add jigger of wlWlkey 
.Iue pUID of kit band over top of II ... being ..... re to keep finger from 
d

S f1L,sa.. StIr uti! weu iced Place in couter in ice box uutil ready --Pea : ad....,. .... y be uacd inltead of bar aupr. 

HMIIsr SHOI "'AIlS 

Electric Shoe Shop 



B REA 0 

• 
"They that have no other meat 

Bread /Lnd Butter are glad to eat." 

• 
Old Time Southern Salt· Rising Bread 

At noon the day before you make bread, slic,e 2 medium siu ~ 
";;:~ into Ii quart jar, add 2 tablespoons white corn meal, 2 tab1e­
~ lugar, MlaJl pinch soda. Pour 2 cups boiling water into jar, put 

cap but do not seal tightly. Set away In a warm place unlil momlng 
I.'''" there should be about an inch of foam and a very distinct odor. 

success of Sa1t Rising depends upon the yeast. If it docs not have 
and odor do not use it. Thus you are saved much time an:! 

having the yeast just right. 
Scald do not boil 1 quart sweet milk, add 2 tablespoons sugar, 

WIIdl pinch soda lUId one cup oi the liquid drained from the jar con. 
the yeast. Add enough flour to make a batter. Set in warm place 
doubles in bulk. Add salt, rat about the size of an egg, 1 table­

sugar and su[ficienl flour to make the dough. Knead 20 minutes 
into four loav:es and put into greased pan. Let rise until bulk is 

Bake in moderately hot oven 350 F. 

Salt Risl ni Bread 

- Mrs. Don Potter 
Fairmont, W. Va. 

All)1ime between 10 and 12 of the day before you make your bread, 
thinly 2 medium irish potatoes into a quart jar and add: 

1 tb. n our 
1 tb. white cornmeal 
1 ta. .ugtr 
I"lta. .ooa 
1-::: ta. .... t 

• 

1 beaping lL baking powder 
1 pt. boiling water 

tk# eo;~ and ad ill WKrJn place Until morning when there should 
aadHp w te fO&m 'Never usc if it I, not working well or it there is 

,. ow tndl on the foam) 
..... uu. mto I .. caUon .one k 

10 "aht a .wr but- d eroe or bucket ~d add enough 
..... ...... an ~t hara Kecop .... rm by pia . 

...:: :::: •• ,. walft' until doUble' In 'bullt &lid UPt Clng in a 

"..:. J~ : .. ~r whlc:b baa bHn ~ u toUowa­

.... I '0 .... dtul) .l T ~ 
I .. ta··......... ~ .4 

• 
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Scalding the flour with the batter keepe It mot.t. 
Knsd 12·10; mlnutCtl never ullng mON) floW' than nee ry to keep 

bread from aticklng to board. Form into loaves aDd put in poeued paIL 

Let riae In & warm placc (be lure the panl do not feel bot to the t.oucb) 
until double In bulk. 

Pricking with a fork II thought to help it. 
Bake In & 300 F. oven 15 minutea and 15·30 minute. in a 3tiO F 

oven depending on size of loave&. . 
-Mrs. P . R. Overholt 

Orange Bread 
3 c. lifted flour 
2 T. supr 
1 c. pasteurized dates 
3 T. butter 
1 c. canned orange juice 

!4 c. milk 
3 L baking powder 
1 Ih t. salt 

1 egg 

1 package 3 oz. sUced candied orange peel 
Sift fl our, baking powder, salt and sugar togethcr. Mix dates and 

orange. peel .through fl~ur wi~ finger tips .. Beat egg, add orange juice 
and milk. stir into dry Ingredients. Pour DllXture into greased loaf pan.. 
Bake in moderate over (325) for one hour. Cool; wrap in waxed paper, 
and store a day or two before using. 

2 T. warm water 
t,: bp. sugar 
1 yeUt cake 
2 beaten eggs 

- Mrs. C. B. Moore 
Pecan Caramel Rolls 

(20 large rolls) 
1 cup of boiling 
II .! cup sugar 
¥.! cup butter 
V:! tsp. salt 

potatoe water 

.. cups sifted flour 
Method: Mix boiling potato water, sugar, butter. salt. Cool to luke 

warm. Soften yeut in the warm water and sugar and add to first mix· 
tee.. Add beaten egga and stir in two cups of flour and beat thoroughlY· 
... ,....,.,ning two cups of flour-stir but do not knead. Place in re­ra.. atar weD Covered and store until needed. 

aaa dMp 011 fioured board ~~ inch thick, spread with butter, 
wttb ...,.. cinn.mon and chopped nuta RoD out and cut iD 

1 bM:b thlek. Place cut aide down in a. baking pan in whkb 
% cup browo IUpr and 1 T . of water ha.ve beeo blmd· 
eoobd, with chopptd pecan. added. Let rlae in W'U'ID 

~:~:":';"'" ""Ire in fOO F. oven about 20 miDute.. If tbey 
II!' lIi.a ~ uti place po of .... teI' UDdenaM'h 

- ...... CoMa ....... . -



Vell/et w "Hles 

1. '1 CliP Wesson on 
2 cups n()lu' . 
.. t. bilking po\VUtl. 

I t . snit 
1 II I CUpll milk 
3 eggs 

" r ...... thcr the fl our, salt, and baking powder, separa te the 
SI t 10,,_ . U "k ' - - th d -th , Iks until light, stir 1C tnl 10""" em an pour in the W ..... 

!)e:l ! c;:, .c i:is mixture g radually into the dry ingredients, beat weu" 
Oi,'.' ,:,UfU ' whites beaten stiff, and dry. Bake on h ot warne iro~ ~ fo to I , 1Jnlil 
medium brown ill color. 

James River Waffles 

2 cups flour 
I ~ t. salt 
2 L baking powder 
3 eggs beaten separately 
2 cups sour milk 
6 T. melted butter 
1 t. soda 

Beat egg yolks until light then add 1 cup milk. Mix dry ingredients 
&.lid add to eggs and milk then second cup of milk and butter, Add 
beaten egg whites last. Makes 8 large waffles. 

- Mrs. Calvin Pri~ 

Southern Biscu its 
1 qt. f)our 
2 I.! tsp. baking powder 
I.! tap. salt 

2 beaping tbsp. shortening 
1 pL sweet milk or buttermilk (use pinch of soda with but­

termilk ) 
Roll thift , bake in bot oven_ 

1 .... .. Wed milk ... -.., r..,-.. 
or. .... 

Raised Muff ins 
fa bout 2 dozen) 

- Hattie Cashwell 

1 compreucd yeast cake 
2_ 
JI10ur to make t.ttrr 

I tn, IILIlk, acid the bun ... , IUpr, all. Cool to 
• ...... , &It uuI Itlr tW dlMoIwd. Add raoucb 

t n a..t.'nd ....... rwp WltU u.bt ud full 
flaw to RS" • 1)1 " JPOC'D 
................ I.belort 
.... "iEll L 



kill ... " .... 

Hot Cross Buna 
1 yeut cake 
1 cup m.ilk .:aJded and cooled 
1 'I'bI. supr . 
3 % CUlM- IIlfted flour 
% cup butter 
1-3 cup INgar 

'''' % 1'IIp. aalt 

. 
':1 . 

.~ \ 
• • 

DiIeolve yust. and one tbll augar In luke warm milk add 1 ~"'.: CUIV"' 
of flour to make IIpOIlge. Beat until smooth. conr and let ri.se unUI 
I.fctIt (one hour) Crealll bUtt.ef' and au gar; add egg, r«Il o[ \!l.ow-. MUf> 
a 80ft dough. . 

-lin. Frank King 

Oat Meal Bread 

2 cUpil raw oat meal 
1 heapin, tap. ealt 
Ihcup supr 
%cup Ihorteni.ng 
1 pL bolling water 

• 

, , 

1 cake yeUt. disaolved In luke w.ann water 

Put aU ingredient. together except yeast. Pour on boiling water 
.. pt luke warm add yeast. Mix with flour 5 cupe or mOr&--eD.ough 
.. " ...... as for replar bread. Let rise to double ita bulk. Knead 
• a PlY aad make into 2 loaves.. About If.! can be ueed for rolla. 
75 'D7 Idee for "clover 10Il( rolla." 

Sour Cream Nut Bread 
let Ie lour 
~ ... ot_ ..... -
...... " I pow • ...... 

• 

-Mra. C. C. Clendenin. 

• 
•• 



• 
. 'roth: and sift the dry Ingredient.' to form a moist and fairl . 
dougn. Add nut8 Ilnd more milk If nooded. TUrn Into two wel1.g;~ 
I!laC pans. set the pAnll in a cold oven,.jteat g~dually to a te.m{lerat 
of 3Q() tu 32:5 degreea. and bake about 50 mlnute8 or until the "hr li t'"\! 

'i!o light-brown and firm to the touch. , _ . " ~ 
The bread should be allowed to cool partially, then wrap~d in 

"towel Of 8Cvernl lhickncsa or paraffin paper and kept in a. bread boa 
24 qOIlNS before cutting. The cnl81 will be soft and need not ~ r~ 

.m oved whe n making aandwiche.. . " 

• 
. . 

Boston Brown Bread 

1 T. soda 
1 T. salt 

- Mrs. P. R. Ove~holt 

.'; . 
2 l:! cup whole wheat flour 
1 tl~ cup yellow corn meal 
l:: ' cup white flour 1 cup cold water 

J T. baking powder 

, 1 cup boiling waler 
. 1 cup raisins (if desired) 
1 cup molasaes 

Mix dry ingredients, mix cold waler and moluses pour into !'lour 
.mhrture. Add boling water then, r,aisins liil! cans 2-3 Cull. Steam. 2 hO,UnI 
'then dry in oven. 

• • 

, 
I 
, 

2 cake$ yeast (cream together) 
1 Ths. sugar until liquid) 
3 well beaten eggs 
If. cup melted butter 
Scant !t.: cup sugar 
1 cup luke warm water 
" cuptJ ftour 
1 Up. 8alt 

-Kathleen M. Vaughen 

Ltt riAe till twice its bulk take half of dough roll 
'Cut til pie lIbape piecea. Start with wide end and roll 
about 2 boun. and bake in moderate oven. 

as {or pie crust. 
to point let rise 

- Helen May, Pittsburgh. P:l. 

Quick Rolls 

I C. . ,.. 3 T, lard, 3 T I l ugar, 1 T II&lt, I cake yeast. abollt '. ~ 

• 'f ..... wlaUe bot add ull. , urar and lard a nd let cool. Add 
eIM« ', .... '4 C warm water . Add ftour and .... ork unfl ..::;, ~::-: ~=. t~ ~:r b:~k d~O:~ a;!!~ r:: 

~"."" ". lAt ...... ad ..... 
- lin. J. w.. g...r 



• .. tt., .'eu 
) eup com mMl S mall lump buu.r 
I ..-JIlt ~ .ut 

Scald m-.l with enough boiling water to k 
I pt. .-eel mUk, 2 ~. 2 tap baking powder ~ :U~t &rnooth pute. Add. 
.. Irtot ~ pan Ih bour, er, bea.t well. Bake 

-OrfctaaJ recipe of Mrs. Caldwell, The Pines Wh't S 
' I e ulphur Splinp 

Spoon Bread 

I (;Up corD meal 
J ~ aalt (lew) 
LwDp butler 

1 Ih cup boiling Water 
1 cup &Our milk 

U tap. 80da 
1 tap. baking powder 

Uille proeea .. in (batter b'reid) .. ,'" 
, .. '. , -

Flannel . Cakes 

-Mn. F. P. King 

Sift topther 1 1~ pts. of fl our , 1 Th. brown·~ugar. 3 tap baking 
, .. .,...~dtt .. Uld I tap. salt: add a two beaten eggs a.nd 1 Ih pintA of milk. 
.... iDOO .. smooth, thin batter. 

ChMH Biscuit s 
1 %: eup flour 
2 T~. baking powder 
~ Up. I&lt 
S Tb&. pted cheese 
2-3 cup milk 

- Preebyterian Cook Book 

Satt tocether nour, baking powder and saiL Add cheese, mix in 
....". add milk alowly. just enough to hold dou~h together. Roll out on 
a .. board to about 1-2 inch' thick. c,·~ wi "1 IImaU biscuit cutter . 
... Ie .... GVm 12 to 15 minules. Makes ':\oo'(:]ve. 

Fool Proof Buttermilk BiAu::tJ 
2 eupl flour l.-t-
t tta. lard or yqetable raL 
2 t.p_ bUln, powder 
t. lIIp • .ada 
•• alp « ~ butt.ermllk 

• • • ,.. '" Wscult mdhod. 
-C1('nn& CoI~ 

Dutch Cake 
I ~::~ fill, ........ UtI_, the .be of a cak\! pan. Spread 
II __ '* $ 1 h.. wiLla brown au,ar and cinIWDOG . 

.. ... fill ... .... tIMe _lie about IWlI'nly·nve mUlutH 

...... Ruth n ...... 

II 



Sum""" Corn Br.ad 
1 M1 cup com-meal . : 
2 CU~ buttermilk ~3 ~ya old) 
2 egp beaten 
2.3 Up . .oda 

. oaIt . ''-'\' .. 
2 tap. auga:r 

, 
.. ' ... ~ 

. . . .,3 .t~ ~.~ or lard ( or ,both mixed) 
, Place' bu"t£ennilk in bowl add sugar and ult, beat well and stir . 

meat Beat until amooth add ~t,en eliS and when these art tborou~ 
bteDded mix .oda with 1 tb&. ofnol water and stir in iaaL Be.t -tIL 
Have a paD" with the melted shortening pour part into the batte,- lDd 
bleael Then pour batter in greased pan and bake In hot oven about 20 
minulM The bread fthould be about 1 inch thick when baked. 

Date Brud 
'·1 pukage of chopped date. 

. - Yn. A. 1.. """" 

I ~ cup bol water 
1 cup sugar 

: 1 t.bI.. melted bUttet' 
2_ . 
3 eu.,. nour 

1 c.up nub 

, 

1 up. salt 
2 tap. soda 
1 up. baking powder 

Soak dates in bot water, sift flour, ba.killg powder, soda and SIll 
Beat ecP ud .... pr together and ' add dites, melted butter and !lour 
-iii art'. It lIII&kee two loavee. - Mrs. Joe Asheroft 

14 aap batter 
%eap ...... 

'­

Muffins 
" tap. baking powder 
~.1 Up. salt 
~~ lb. dates cut fine 

.2, ~ tIoar 
. en... batter and.up.r .dd weD beaten egg and datea. Add half 

... Ia&If mUll at • time. Bake tweDty miDuteS at four bundred 

-Mr& Hden ByeI'"! 
....... NutB~ 

,ss, , 
lie cu.p ilhortenilll" 

"cop­I-
I .. trllla_ 'h'dE .our t.re&m 



Nut Br.ad 
J cake compreued yeast 

1 cup milk. IICalded and cooled 
1 lbep. sugar 1·3 cup sugar 

3 cu~ flour 
1·3 up. aall 

2 tbsp. lard or butter 
While of 1 egg 
3·4 cup chopped nuta 

•• 
"', '1~lve thr .'. ynelUll and ... : tbsp. of sugar in the lukewarm milk. 

A N cup 0 ...... e our an "",at thoroughly . 
. Cc?"er the .sponge and set it aside in a warm place for 50 minutes or 

untIl hgh.t. Add the cr eamed sugar .and butter. the white oC the egg 
beaten sUff, the nuts, salt. and the remainder oC the flour or enough to 
nlake II. dough. 

Let the dough rise until doubled in 0;,. Kn. • 1- ' . "'. ea an ,,~nae agSlD 
(or about 1-2 hour. Bake 45 minutes. 

Refr igerator Rolls 

1 cake compressed yeast 
1-2 cup lukewarm water 
1-2 cu p shortening 
2 up. salt 
1-2 cup sugar 
1 cup mashed potatoes 
2 wel1-beaten eggs, 
Flour to make dough, stiff dough. 

-''George" 
Chef at Jackson's Mill 

T;>i.aolve the yeast in lukewarm water. 
~ Seald~ilk and add shortening, sugar and salt. then mashed 

pocatoes When mixture bas cooled to luke-warm add the dissolvcil 
)"tUt and well-beaten eggs.. Add fl our and turn out on floured board 
aDd knead until smooth and pliable. Put into a greased bowl large 
dlOU,b to allow (or rising, let rise until double in bulk--about 11·2 h ours.. 
Work down and grease over top and set in cold part of refrigerator 
util want.«!.. Bake 25 minutes. T emperature at 400 degrees. 

Mrs. C. B. Moore 

Oatmeal Muffins 

1 c:tap 01 milk. 1 cup water, 1 cup eooked oatmeal, 1·2 yeast cake, 
IleM ,,01:-' buuu and lard mixed, 2 tablespoons sugar, 1·2 teaspoon 
...... lour to m.a.ke a ItUI' baUer. Put to riae about 11 A. M. At three 
...... Md IN .tU.bt!a~ whitH ot two egp. At (our thirty put into 
.,,' ...... ud Itt n. an hour. lIandle it'ntly when putting in the 
__ .. -.u ... qukk OYfft 

Mal")' McCUntic Keacb 



CAKES 

• 
" I n..'ckon 'Do', said lehabod, 

to be at tho foundation of both 

music and cnke." 

• 
Cingerbread 

1 tsp. ginger ) .2 cup butter 
1.2 cup sugar 1 tap. cinnamon 
2 eggs 1·4 tsp. salt 
1 tsp. soda 1 1-2 cups Hour 
1-2 cup baking molasses 1-2 cup cold water 

1 cup fr .... !Ih grated or moist. cocoanut 
Cream butter, add sugar, c ream, add beaten eggs. Dissolve soda 

fD molasses and add to first mixture. Si ft. dry. in,gredicnts together and al­
ternately to first mi.xtuTc with c,?ld wat er. Stir ~ cocoa,nut. Bake in mod. 
ernte OVCD 325 degrees (or 35 mmutes. Serve WIth Apncot Sauce, 

Strain can apricots (medium si:.:t! call) add 1 ·2 cup sugar juice of 
1 lemon and cook until sugar is dissolved. To each serving put 4 or 5 
a.l.ieea of banana on top and pour cold sauce over all. Nuts are Ditt 

", th il 
Xice enough for party refreshments. 

-Mrs. C. P. Dol"8ey 
Ambrosia Cake 

:':·3 ~up butter 2 tbs. water 
J .: ~upa sugar 
3 egg-unbeaten 
~ u.. It·mon jui~e 
$ U .. orange juice 

2 I ~ cups sirted cake flour 
2 lsp. baking powder 
I I t sp. salt 

CralLd rind of one ol"'ange and one lemon. 
BU. ... in two nine inch layer pans ror 20 minutes. 
C .. Oran,e Cocoanut Filling. 

I tu~ IlUpr 
• nip bauer 

Yellow Cske 

J ... )'uU" 'twa l .ncr adding each oncJ 
• c-. adk or WU'II1 water 
..... lrl .. pu •• r , .... _""'" 
.. wIItt.e. _we. .wr ....... 

- Mrs.. Enlcst Smith 

WIllI c.c.a .. ktq or t..dr BallJDlUl't .,UtnK, 
-Mr& C. ". P'ri 



Whit. Cu.. 
M_", 1lUP-f and n our after !tiftlng. 

I~ cup butter IJ~ L vaniUa 
J ) ·2 cup aupr (ee.nt) F ew drOpl! almond ex.tract 
) cup Icc water 2 L baking po"rder 

2 1-2 cupe nour-sifted :; Umes 
2 whites of eggs (luge or 3 amalI) 

Cream butter and sugar , alternately add water and flour mixed 
with bUing powder. Add flavoring and lutly Cold in beaten egg white-. 
BUe in 2 layers or slab cake. Use any filling or Ictng. 

- Mrs. Adam Baxter 
Wh ite Cake 

6 while eggs t t . ~ 3 e. flour sifted 
) ~l! Co sugar 3 1. baking powder 

1 c. ...... ter 1 1. vanilla 
Cream butter and sugar, add flour with baking powder alternately 

with water. Add vanilla, then egg whiles, beaten until they stand in 
pea.ll:a. Balle in nat pan about 20 or 30 minutes in moderate oven . 

- Louise Hull 
..L-~ Crumb Cake 

2 ~ c. f]our~80ft butter 2 e. brown sugar. Mix weU together. Take 
oat 3-4 c. of miiture (or top, add to remainder 1 egg, % c. sour milk 
L.: 1. .ad&. 1 1. cinnamon . 

Beat bard until batter Is smooth. 
Pour in greased pan, sprinkle the crumb mixture oyer the top. Bake 

fa lI'Ioden.t.e oven. Mrs. Lewis Cay 
Maraachina Nut Cake 

'At e. aborteainC 3 L baking powder 
I " c. aapr VI L salt 
2 e. rIour VI c. cherry syrup 
2 T IIoar (for Ilourine fru it ) y~ ch opped pecans 
~ CanaaUoa 1IIi111: " egg while!! 
It -..dalno cheil iu cut coaraely 1-2 almond flavoring 

Mac"od : ere.... -ortenlnc and sup.r. sift n our and baldnll" powder 
........ to cnam IDlxture alternately with milll: and cheny juice. 
r . .... ud coh i '. and add to batter. Fold in atiff1y beaten egg 

S I.. ..... t.be pan at ~ del"'eH (or 60 miautN.. Fn... -- wtth 
, C fIa,." PCD"'_ .,.... and cleco ... t e with ch~e&. 

left Ginr!" ., .. d 
I .. "pr Mol' i t -2 t. buuer or lard . 
• .. ... I t p •• ,. ud d··'IDOD 

-llra. G. R. P\JfW 

I W .. '1 a I .. ''''5 willi. t L .. ...... '5 'n'" "h, 
.. .' ..... aa's ht ...... butla 1111: ud 

_ I .... Low\o Goy 



COCOllnut Cake 

~~ cUI' butter 
:. .:upll l!Iugar 
3 t!"11 
1 cup "\Ilk 
1 tsp. baking powder 
'1) t llP· vanilla 
2 1.2 cup. ~irted cake flour ,. 
1 cup moist cocoanut . 'r'" 

~k the cocoanut in milk ten minutes. Ulle r egular cake prOCedu 
Bake in tube cake pan about 50 minutes. at ~ degrees. Ice With p~ 
boil~ frosting on "'hlch extra cocoanut 15 spnnkled. 

2 cups sifted flour 
1 I. !lI')d.a 

I" L cio,·c& 
I :: tsp. nutmeg 
1 L cinnamon 
I~ cup shortening 

A pple Sauce Cake 
1 cup sugar 
1 eg~ unbeaten 
1 cup raisins cut 
1 cup nuts chopped. 

1 cup thick apple sauce sweetened as you like for table use. 
Sift flour once, measure, add soda, salt and spices and sift together 

3 times. . 
Work shortening and sugar together beating until light and fluffy. 

Add ~ anc! beat wdl. Add nuts and raisins. Add flour alternately with 
apple sauce a smaal amount at a time, beating till smooth after each 
adctitioo. Turn into greased loaf pan (8x4x3) Bake in a moderate o,·en. 
IJ:iO) 1 bour and 15 minute&. F1avor is improved by standing a fev, 
... ,.. before cutting. Caramel or mocha foming (or this cake. Citron, 
caDCbed cherne. and other fruits may be added. 

nu. may be dropped (rom a .poon on 8. cookie pan and baked in a 
.-k (Weft and ff'Ollted with uncooked icing and sprinkled with colored -

J·2 ClIp tIuU.« 
J nrp nc.r (cake) 
J t. ........ powdw 
I "' LWc:k .,.,. .lIk "_ 

- Mrs. Harlow Waugh 
Chocolat. Cu. 

2 CUpil Bugar 
1 L alt 
1 ~up boiling water 
2 t. vanilla 
.. .Iq" m~lted ~h()('!olate .... f, .t .. ..,.,.uri),) 

_!lOCo. ." ..... acid ....... ud bee& 1"'1 Add f'C& yolks. Sift nour. 
... ... ~ 3 "e. A.dd aIWnIately with .our 

"'I. ......" '" .. wat.r mlo WMlt.d ~te. )lis 
......... 'b'p'h CooL Add to tall. bUtK &ad (old 
.. • .... PolII,,.w~. _._ , 

lin. M .... _ .. f' 



Crumb Cake 

1 cup shortening 2 cupe brown au r 
4 cUpil flour . ga 

Crumb together taking out 1·2 cup for top. 
Add 2 rounded tap. soda. 

1 tap. cinn~~on. . 1 lIIp. all spice 
1·2 box ralSII\S boiled rIVe mlnu\.efl, in water 

Beat. Put crumbs and 1.2 cup nuta on t op. Bake 4:'.i minutes in a 
moderateovcn. A large bread pan lined with oil paper should be used. 

- "Mrs. Marvin JackSOn 
Solid White Birthday Cake 

1 cup butter or crisco 5 cups cake nour 
3 cups sugar 6 unbeatcn egg while!! 
2 cups milk 4 tap. baking powder 

1 tsp. each; vanilla, lemon and orange extract 
1 tap. sa..Jt 

Cream the buttcr until light and creamy : add sugar gradually and 
cream. Sift the flour and me~ure, sift again with baking powder. Add 
extracts and then the egg whites. unbeaten and one at a time. Beat well 
between each addition until smooth . .Hake about one hour in oven 350 
drgrees. - Libby Rexrode 

Chocolate Potato Cake 

1 cup butter or substitute 
l.' cups .sugar 

4 eggs beaten separately 
1 cup grated raw potatoes 
2 1-4. cup we flour 

2 1·4 tsp. baking powder 
2 sq. bitter chocolate 
Grated rind one lemon 
1·2 cup milk 

1·2 tap. each. all spice, cloves & cinnamon 
Cream Morlening. add sugar gradually then bealen eggs and potatoea. 

Sift flour measure, sift with other dry ingredients. Add lemon rind. 
Ute alternately with milk, then add melted chocolate. Fold in egg white 
SUe in 3 laye&: at 325 degrees. 

PIDiD" 
1 c. dried apricot. cooked with 2 c. water until te.nder. Rub through 

..... Add 2--3 c. augar 3 T . flour. Cook 15 minutee over hot water . 
"Irrlat to prevent lumping. Add 2 beaten egg yolks. grated rind or 1 
, • Cook 2 mlnut.n. Cook be!ore using. Cove.r cake with never Fail 
Pc q' . - Mrs. C. C. Clcndb1iD 

Tomato Soup Cak. 
er • 1·3 cUI ebort.enlnc and 1 cup augar. Add 1 can (small) 

s ,= ... \0 wtdch bu bem added 1 L .ooa. Add the following in· 
•• g 

I ............. . 
b Or ..... I 

II L _ It 
11 L clnnamoa 
1·2 L nullD" 

1 ~up cboppcod nut. aDd raWn. 
_. __ to< .. __ - Muy It. ... ..." 

",IT 



Ea.y Chocolate Cak., 
- _.. . 1 ...... ' 1I8J,. J ' cup lana or "Pry ""'Y 

2 cur- .-ugfU' I t8P .00.110 
J cup cocoa 3 cups flour 
1 cup milk 2 t.p. vanm. 
Z t..ep. baking powder 2 egp 

Stir al l wdl. Then add 1 cup boiling water and beat three milllltt., 
Bake 1 bour. - Mrs. Guy Y", 

Oark Fru it Cake er 

1 Ib. RaPr 10 eggs 
1 ib. noW' ~ cup 8weet milk 
1 Ib. burter 2 t. baking powder 

Cream butter aDd sugar add the well beaten eggs. Alternate mil); 
and flour to which the baking powder has been added. 
2 IbL CUrTIUlU . 1A lb. pecans 
2 It.. .eedleaa raisine '4 lb. Brazil nutll 
1 lb.. citron 1 glass black berry jeUy 
1 Jb. blaDclled almonds \6 glus wine 
'-: Ib. EngIiah Walnut. 1 t. dnn,amon, nutmeg, m\\ce and 

allspice. 
Cut the above piece3 in small pieces and add t o tbe above cake mix. 

tUrN. Bake about 3 hours in moderate oven. 
The old Rurfner Fruit cake. - Mns. George Sharp 

"Very Best Fruit Cak." 
I t lb. cilroll 

'It IlL lemon peel 
t.. Ib. onage peel 
.,., Ib. dteni_ (candied) 

......... -ppIe 
~ Ib. Dul Dleat 
'2 Ib. data 
~ Ib. nieln, 
., .. .,. eoeoaaut \;.-.... 
~ ... -..... 

If~ cup strained honey ..... 
2 cups flour 
1 lip. aU &pice 
% tap. nutmeg 
If,: Up. cloves 
1 top. salt 
1 tap. baking powder 
6 tbe. fruit juice ( crapefruit. gn.pc. 

orange or other juiee) , 

• .. tIM ..... balYe tIwI dI";eI, Dvtmee.t. aDd d.t. Cut the 
II ... a. tIMI ... ttl almOlMll. Cbop \be eGCOUIut very f~e 

tile ". .. ~ "' flour, 81ft the remainme with oOrer dry ID' 

e. ..... *11·tn, with tbe ...... ad add Ute bODr)'. 
II ... , Ie AM tIM dry ..... .. •• t. ... the mait 

. 1 S p.Ir ...... ............. truit .-.,a" we "Un ............... r tiaI 
$' a' • .,. ... of ... to $" abOrt __ ........... _10 

b IE $'" ..... 



1 cup outter 
2 cup" lIugar 
" t_p. baking IlOwder 
3 ) .2 cupl' cake nour 

&lftt.-d 3 tim es 

rarty Cak. 
1-4 t sp. aalt 
1 cup milk 
2 OIp. vanilla 
6 egg whites 

Proceed as for other cakes then add a large bottle m, taacl' 
che r riell In~luding the juice which makea the batter p(nk and' 3.4 '~o 
~ict.-d English Walnuts. <:up 

Bake one hour in an angel-tood pan, greased. 

" White Fruit Cake" 
1 ~ lb. sugar 
1 14 lb . butter 
1 14, lb . bread and cake flour 
3 lb . white raisins 

- Mr!!. P. R. Overholt 

1 YI lb . pineapple, eandied_ l % lb. candied cherries 
1 1-4 lb. nut meats 
VI lb . each . orange. ginger, lemon . and citron pt.>el 
3 tap. nutmeg 
y~ eup brandy 
lh L soda in JA c. butte r milk 
14 cgg'!S 
1 can cocoanut if desired 

Cream butter- use hand to make this cake--add sugar and cream, 
add eggs one at a time bealing well each time. Now add half the flour . 
buttermilk and soda, then the fruit and nuts that have been floured 
with remainder or the flour. Then add brandy. Pour in tube pana, steam 
3 hours and then Qakc in ver y slow oven until dry-about 2 bours. Let 
cool in cake pans. When cold remove from pans. Saturate with wine 
or brandy. Wral) In cloths-wine may be added 2 or 3 t imell a week. 
Store in stone jars. 

- Mns. Cathleen Vaughan 
"White Fruit Cake 

8 ~p white. 1·2 lb. pecans 
1 Ctlp butter 1·2 lb. light figs 
2 Ctlpa ~gar 1-2 lb. dates • at,. flour 1-2 lb. eherri c.!J 
2 '" _ Idne powder 1·4 lb. candled pillellpple 
1·2 nip U,ht wine 1 lb. white failiins 
1 '" ,",,11ft Inonnl 1·2 lb. almonds 
'·2 ... almond ".vonn, 1·4 lb. each. orange. lemon. ci tron. 

I '''' wa1au~ M .... bl.t~ .. tor whlll! t.ke. ft ou!', (rulta and nuta before adding 
u.. c:ak. .... WIth ... 4!d papc.or. Pour In balte r and tic wax 1)I.~r over 
.... ft ........... 3 h,.. ikmovl! I*~r . nd bake in slow o\~ (or 
loa ~ 01 ...... .. ....... fruit. h) d«orate tup. 

_ Mrt. C. C. CleadRUI 
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"White" Fruit Cake 

1 lb. almond!! 1 do&en ecp 
J lb. buU~r 
1Ib. nour 

~ !b pineapple (gla(!ed) 

1 Ib. .upr 
% lb. cherries (glaced) 

2 1'- white ral.in. 
2 I ... citron IJ~ lb. fip 
2 I'" 12u'edded cocoanut ~~ lb. Eng. Walnut. and pec&n1S 

U.., n:gul~ pound cake method. This baUer la very aliff. Fill PlLl'ls 
tb.ree-fourtha full. 

Steaming ruletl for Fruit Cake : 
One .... d two pound cakea 3 hours 
ThI'OO and four pound cakes 4. hours 
Five and IJCVcn pound cakca 4. 1-2 to 5 hours. 

Dry carefully in a. slow oven. Let stand in pan until cool before 
rftIloving. 

- Mrs Erneal Smith 

Orange Cake 

1'2 cup butter 1·2 cup orange Juice 
2 cu.,. .ugar 8 Th. cold water 
• egp 2 3-4 bread ftour 
Grated rind of 1 Orange 3 1. baking powd~r 

Cream butter and sugar add the wcll beaten egg yolk!! and grated 
riad 01 on.oce. Add ol'lUlge juice and water. Alternate with sifted flour 
.... hekine powder. Add the stiRy beaten egg whites. Bake In a modcrate 
one. Make 3 layerL 

- MillS Y.argaret McLaughlin 

"White" Fruit Cake 

I cup ahortening 
1 tap wbJte aacar 5-
1· ' Ib. almoncls (cdt In 3 paN) 
1·4 Ib. dtroD. orance, It lemon peel 
1·'1b. cheniee (candled) 

... . 1_2 tb. "'tM, cut CQUM 
1-2 Ib. IUiIJ raWn. 
1 .... b. dried a.prieoU cut Rne 
2 c.,. .. ned nour 
1 c., fIMf, cut ('Ulned plntapple llieH 

'" • + '1 t CDUe'ul 
I 't Up. ..... h. ,oak! 
.... nnet ,..=pph Juke 

'. ' , ".. ... bod • 

• 



• ItQS IJeP&rated 2 lb. pecan meat& 
1 

1 Ib. fl our 1 cup wine OK mUk 
I lb. IUgar 1 deQert&poon cinnamon \ 
1-,: Ib. butter 1 grated nutmeg 
1 deuert spoon baking powder 1 lb. raisins 

ProcHIJ : .Crea~ butter, add half or sugar, and beat untU very light. 
Sift n our ~ tl~el! and ~dd h ,df to butter , nlternating with wlnC'o or milk. 
Beat yolk! until very light with remnining half sugar and add to b'utter . 
mixture. Sift twice the baki~g powder and nutmeg with remaining half. 
fl ou r nnd add alternately Wl th stiffly beaten whites. Mix flour, ralains 
and nutS. using additional fl our for that purpose, and add to mixture. 
Bake 3 or 4, hours in moderate oven. 

- M l'1l. P. T. Ward 
(Copied from U. D. C. Cook Book} 

Brazil Nut Spiee Cake 

Mix 1·3 cup shortening with 1 cup sugar, 2 well-beaten eggs, 3·4 cup 
nnely chopped brazil nuts. Sift together 1 1-2 cups sifted cake flour, 1-2 
tsp. salt. 1 -2 tap. cinnamon, 1.4 tsp. ginger, 1·4 Up. cloves, and 2 1·2 lSJ.l. 
bliking powdcl·. Add IIl lC1"lillh:ly with 1·2 cup strong coffee. Bake in Z 
layers in moderate oven 375 degrees about 35 minutes ~ 

Decorate frosting with sliced Brazil nuts. 

Vanilla 

1,4 cup butter 
1 V:! cup sugar 
2 1·2 cups flour 

Bake in loaf pan 

Silver Ca.ke 

- Mrs. Ward R. Barlow 

2 tsp. bakin, powder 
1 cup sweet milk 
4 egg whitC8 

- Mrs. James Moyer , Cass. W. Va. 

A pp!e Cl\ke 
2 tbs. butter 2 t bs. sugar 

• 

Beal to a cream, add 2 cups fl our , 2 tbs. baking powder, pinch salt, 
, cup milk. Pour into sheet pan. have very thin. U!\e apples, peaches or 

My Irtlh IruitlJ sliced thin and generously cover top sprinkle with sugar.: 
au.,. In moderate oven. 

a.llciou l 
a Up bIl1dnC powder 

.. 001. 
.4.., IM...,-•• ...,.,.r 

..... tnudrrat .. ,,\'f'fl t3601 
I 7 51 P' ,. I 

_ loin!. E. P. Shaffer. OollSl!l, W. VII. 

Dn •. Ea Cak e 
I tSII . fla,!oring 
I egg 
2 1' 2 CUP' uk€' nour 
I toU r milk 

dl'j:rt"C"lJ Can bt> \l8t'd ror s thlrl 1"Il1l~' or 

' .... ?I 



I 
• t,: cup cocoa mixed with h C).II) ~ing waler and 1 t . ~ 

~ I C\lpJ sugaf . • 1 lap. baking powder 
:t .:up butter ' 1 tap. vanilla 
1, cup bu,tter~l1k 2 CU~ flour .. 
:: L'fCP .. 

Prepare cocoa. mixture and while cooling: Cream butter and 'UPT 
.Jd ~ one at a time, beat well. Sift flour and baking powder and add 
~temateJy with buttennilk , add vanilla. Bake in flat pan or 2 g' inch cake 
p\1.n:i in moderate oven. 

-AgathA. Bal-Iow 
.. Cocoa Cake 

Use the receipe for delicious one·egg cake and reduce the nour to 1 
3~ 1 cup. increuc the salt to 3·. tap., add !S aba. cocoa ann mit with dry 
'~Ient.s.. 

Spice Cake . 

Add 1 tsp or cinnamon, 1-4 tsp of all :spice, 1·. tsp. of cloves to') 
t:.l" Delicious One-Ecg Cake ree,.ip<:.!. ke with plain cn:am frosting with 
GU?{X':d raisins. dates or nut$. 

J. 1·2 c. sugar 
1 ·:! c. water 

Never . Fail Sponge C;ake 

Boil supr and waler together unti l it spina a thread . 
.; en- (beat separately) , 

Beat ",'hites atiff and add sugar syrup a little at a time. Then add 
~ eg yolks. Fold in (one) cup of nour sifted with 1·2 L cream or 
tvtal'. Bake (11·2) hra. in a very slow oven. 

I 

-Mrs. C. B. CoUins 

COMPLIMENTS 

J. E. BUCKLEY, A nORNEY-A T-LAW 
MARLINTON, WEST VIRCINIA 

--
COMPLIMENTS 

THE CHARLI-ROI. 
..... \.I NTON. WEST VIRCINIA 

...... 
I 
I -



ICINGS 

• 
Caram.' Frostinl 

J cup dull: brown sugar Few grains salt 
1 cup rnnulated 5\lpr IJ~ t. vanilla. 
II t. cream of tarter 1 cup sweet cream 

Bk';Dd $Upf, cream of tarter, and cream in Auee pan. Place ~ve 
alo.' beat. Stir constantly until sugar is melted then place over fire an! 
boil. lItining often, until the mixture will form a 110ft bali when testeO. 
ill cold ""aler or 232 degrees. Remove from fire add salt and vanilla 
I...t't cool until luke warm. Beat until creamy. Enough for two layers. . 

Caram.1 Icing 
3 cups white sugar 

-Mrs. A. O. Baxter 

C&nnelbe 3-4 cup sugar in skillet and pour 1-2 cup boiling wa.ter in 
aDd cool Put rest of sugar on the stove with 2-3 cup:!. !Sweet milk, 3 tsp. 
butter and cook until it 1)oj)", Add carmelized mixture and cook until 
it (ormll !OCt ball. Set aside to cool. Add the vanilla then and beat. 

- Mea Jim Bear 
Pineapple Filling 

1 eu., whipped cream 4. tbs. sugar 
1 cup cru.-hed and drainl..od pineapple 

Spread on cake when perfecUy cold. 
Orange Cocoanut Filling 

3 "'; tb. !our 4 tb. lemon juice 
2 tb. water 2 tsp. butter 
1 pted orange rind 1 egg sligbtly beaten 
' ; cup orange JUice 3 cup chopped cocoanut 

Combine ftour. sugar. orange juice. orange rind, lemon juice. water, 
III &ad butter. Cook in double boiler 10 min. stirring constantly. Add 
,.....,.nut coal before spreading. 

_ Mrs. Ernest Smith 

Uncooked Lady Balti.r,ore Ic i"~ 
a-..Ilfttd powdtnd Ilugar Cream 
.,.. 01 I non Flavoring 

.... Jake aad lUlU with enough cream to make mixture spr:ead. 
..... mat 01 Ull. ro,. Ieln,. To the remainder add, 1 cup or mlx~ 
en aula. pntappl and maruchino cherries) . Be sure cake IS 

• • s 

p P,""''''''or. WIIn, lhl .. 
- M .... Harding Bankhead 

Tw.c;e. Cooked F'Olltrnl 

•• iIi;·'" 
:I .... , whltr.. It.my boo_len 
I 1 \'uUII, 



ODell ....... .,.".. &ad ..... uaW mlnu" ..,m. • thf'ead ( 
....... qrup .aowIy (J"<W ~ wtUte. beatins CObIftan~y. Place ~l 
",,, .' .. ID .... 01 bot. (nol bollbta) ..,.~r and beat With wire ... ~ 
.... dIIft ... ~l .crapiq' aoiM! alon, 1A1i8 of pan, and the rl'olt~ 
..... ItII =be,. Add navoriDc beat tborouply and 8pf'ead on :-c 
,.... II:ct' ... I8....-tel' and bMvj~r thaD plain boiled froating .04:t. 
..... pro n 

Tutti Frutti Icing 
I Gao .ell of chopped citron, chemes. .eedleaa'l'1liJJins, pineapple 

bhMb8d almoada. chopped. Mix with boiled icing and lipread bei.." au<J 
..,... &ad OYW caJr:e. ~ 

... -
S ta.. cold water 
1-8 ClIp Mlpr 

S.nn Minute lein, 

1·8 t. salt 

-Mrs. A. O. Baxttr 

1.4 t. cream of tarter 

ht all topthCf" in double boUer. Beat hard with rotary egg bnter 
.... caMillI OYer boiling water. It U! better cooked nine minutes. Flavor 
.... '- dl't~ of vanilla. aeat well and Ilpr98d over cake. 

Mrs. A. O. Baxter ' 
Wonder Frostin, 

1 ..... PbiIda. cream cheeee 1·2 tap. vanilla 
1 .... pow 'oed aupr Cream 

a and ngar tocether unW it thickens. Then add vanilla 
.. • - 01' BIiIk uati! riPt consistency to spread. 

N.v ... Fail Chocolate Frostin, 

..... ' 7. 2 cupe IAIpr 

..... ' '1- 1 Up. vanilla 

...... ulaed COD ......... miJ.k 
7 7 • FIN ad milk to • boil and add melted ehoeolate aDd butter . 

... " ......... wIMa t ilted in cold water. Cool to blood heat. Beat 
2 7 r, .. ipead.. If it becoai. too stiff while apruding add - Ph-ron Clendenin -' ........... , .. 

1 ..... _ 
1 ..... ... 

.... - ... - ... 
a >.1 ftIa .... to 

Wkr 



1 tb. butter 
2 tM. flour 

1 cup sugar 
1-2 cu p ",-ater 

J ~ Juice and rind r 
Blend the butter and flour together, as in mak~n two ,lemons 

the aupr and the egg, thc water and the g_'_. . d g w.t'llte lI&uce. Add 
. • " .... " rm and lem " miX all together. Cook in a double boiler until thl k on JUice, and 

Place bet""~n layers of a white cake. Ice with a ~~~cdr~7ut 20 min.) 
m •. 

1-2 c- rat 
1-2 cup fl our 

'-2 cups fl our 

Plain Cup Cakes (Plain) 
1-2 tap . .salt 
2 equaTCll melted chocolate 
2-3 cup sweet milk 

2 tsp. baking powder 
1 cup nuts (2-3 in cake and .I _~ on 

top) 
Bake in moderate oven. 

. Ulle .. plain c~p cakes . . Substitute. light brOwn sugar. usc dates 
Iftatead of nuta-omlt chocolate. 

I cup !lOur cream 
3 cups flour 
1 cup sugar 2_ 

-Mrs. E . P. Shaffer. Cass, W. Va. 
Sour Cream Douj:hnuts 

1 tsp. soda 
1-2 t8- salt 
1-2 ta. nutmeg 

Beat eggs well. Add sugar, sour cream and dry ingredients, roll, cut 
and fry in deep hot fat. 

-Ca.thIoon Vaughan 
Pecan Bars 

2 OI~ brown sugar 1 ts. vanilla 
1-2 OIp melted butter 1 c. chopped pecans 
Inp~r 2~ 

Msz t.opther. Bake twenty minutes in a moderate oven. Cut in 
at •• 01' .tripe. and roll in powdered Bugar. 

- Mn. Ted King 

1-2 , hr_ 

I·', -P" 
• • , t&. "!dnl' powder 
........ In. 

14 &a- .. 

Choc:olat. PinwhM' Cooki" 
3 tb. milk 
1 eg • 
1 eq. melted chocolate 
1 1-2 c. nour 

f
;~ .... oww. the dou,h Into two portion .. Add the chocol~te 

........... OIl Ole low hf!at to one portion . Tum the wblte 
_ .. • nou .... board. Ron into a thin ahHt. RoU chaco-

OM; Oft ,1M! othlU and roll up Uke a jelly roll. 

Q'p' 

• 



Work the abortenlng, /Jugar, and aalt Into the ftour. Mix to a . 
...... wtlll the beatnl eggs. Shape fJpoonfulfJ of paate into balla aboutlltia 

a.e of tD&I'blee. Roll in confectionary' • .sugar, place on a baking!lh the 
WiSed with waxed paper, ~d flattened with a spatula. Bake in a mo::. 
ate 0Vt!ft (S60 degreetl) ~ minute&. When cool, put two cookies togeth 
with c:oareetionary lIugar icing. Makes I lhdoz. cookiea.. tt 

Confeetionery Sullar Icing 
~ c. 8bortening Few grains Mit 
I:: e. coofectionery sugar 1 ts. vanilla 

Q-eam the shortening until 80ft. Stir in the sugar, salt and vanill 
and mix thoroughly. Spread the filling thickly between t ht! cookies. a 

Mince meat Hermits 
1-.: c. abortening 3 L baking powder 
1 Co 8Upl' Ih t. salt 
2 tIP 1 t. cinnamoll 
~ ... Co earnation milk !h t. cloves 
2 Co 8ou:r . !6 t. sllspice 
1 c. mincemeat themthemthemlhemtlun 

Cram shortening and sugar. Add eggs unbeaten. Beat well. Add 
llour IIifted with dry ingredients alternately with milk. Add mincemeal 
Drop by te&IIpoOIlful8>on oiled baking sheet. Bake in 350 F. oven 1:5 to 20 
miDulH or until browned. - Mrs. G. R. Pryor 

Corn Flake Macaroons 
2 ea _bite. 
2 Co uuahed corn flakes ,<.-

1 c. moist cocoanut 
1 t. vanilla 

Ileal qK whites stiff, add sugar, beat well, fold in corn flakea. Add 
a'*,.nut and vanilla.. Drop by spoonful on greased baking sheet. Bake 
canfidly iD. ala_ oven 15 minutes. Remove from sheet while hot. 

Cocoanut Cookies 
1·2 e. butter or lborWning 1 t. vanilla 
1 c. ....... 0.. ....... 1·4 L lemon extract 
.-4 c. a • 1·8 t. salt 
.... _ I ,..om 1 1·2 t. baiting powrt .. r 
'.1 .. I IN'" 2 c. flour 

1 U- .......... Add cream. and ega. Beat well and a*I 

be . " .,.'., UPUy. aaw ~ ~ .. tt.l'O=_-iD' 
., " •• _ \0. "" "ldar ....,.,.. .... e 

.. -M .... John Bear 

CO .. 'LIMENTS 

J. tot Y"9.r. M. D. 
"LINTON. we.,. VIRQINIA 



PineApple Drop CookIes 

Cro,,,m together 1.2 Clip s hortening, ] cup bra 
dot 3·4 e UI) c rus hed pi nea pple d "nined sift toget~n ~,ugll.r, one egg, w.nd 

• «_" I " - k " r wo cups flour 1 • , .... II . J .4 ta. ....... R, lJ!.. ...... Ing POwde r . Add to first I < < -

~ I I <I I M mxture Wlth1 2 (Up (" hop, .... '" ..... " nllt8, ls. "11m Il. ht well . Drop by Spoonful s 0 . • 
tbec-t. Bake a t "00 degrees.. Makes 3 1· 2 dozen. - Mn. Ward R~ ~ll~l! 

f .. p," 
! c. nour 
I Co brnken nut rncllh 
:! c. brown sugar 

Cwn Drop COOkies 

v.. t8. salt 
18 large gum 

pi~e8 
drops cut in small 

Bea t eggs. add s ugar, flour . salt. stir well. Add nuts and gum drops. 
Sp~ltd on cookie sheet and bake in moderate oven. 

1 c . .$honening 
1 ~ c. whil e sugar 
1 c. brown sugar 
Z egp 
I u.. vanilla 
.s ~ flou r 

Cerlllan A lmond Cookies 

% ls. cinnamon 
'4 ta. nutmeg 
I /~ ts. soda 
1 ~ tii. sait 

- Mrs. A. E. Cooper 

lJ~ c. f inely ch opped almond~ 

Mrthod is the same for an y icc box cookie. - Mrs. Paul Overholt 

Oatmeal Cookies 

Cream 1 cup of shortening. 1 cup brown sugar and 1 cup of white sugar, 
add t ... ·o beaten eggs and 1 t~. vanilla. add 1 1h cups flour ; 1 tao salt, 1 t& 
*Xk. add three cups of quick cooking oatmeal, and 1,6 cup of nuts. Mix 
IUd form in long rons. Chill thoroughly, slice 1-4 inch thick. Bake on un..; 
IJfftMd cookie sheet in moderate oven. (350 degrees) for ten minutes. 
M.a.k_ five doten cookieM. 

Nut Macaroon. 

2 '" wbitH beaten Slimy 1 ~ c. brown sugar 
• t . ","ulaled IUI,"8. r 

1 t . &a~u. .... Walnuta chopped fine and slightly salted. 
Wor fn the order given and drop a tea~pooll at a t ime about 2 icnhc!t 

...". on a ",,.II .grtued cookie IIhcCl and bake ill II vcry s low ovcn, (250) • 

... • bovt is mlnuld. - Mrs. E. l .. }o'enloll 

C in,er Cookie. 

J c.. ...... ~of J t"ri.-o and I butler 
I 1-' ..... lUlr ""tar .. -. . s.·· 

2 la. ginger 
I c. m olaMeM 
.. t il, loch' (l~\'e ll 

e t nnur 

r.- .. M ... P' - d toolll .. ahC't'"t 

-
• f 

I 
I 
I 



KENNETH M. GILLESPIE 
FLORIST 

THE GREENBRIER HOTEL 

White Sulphur Springs. West Virginia 

FLOWERS FOR ALL OCCASIONS - Mrs. J. H . Vaughan, Agent 

OeU..,.ry Service Marlinton. W. Vi. 

Bus "'ves 12:00 A. M. and 9 P. M. 

Train Leayes 8 :15 A. M. 

La, .. Orders Delivered By Truck 

For Flnor'., Food Products 

• P.,. IIrf .... ct of V •• III. 

S. B. WAllACE & CO. 



COMPLIMENTS 

COYNER BROS. 

GENERAL MERCHANDISE 

CLOVER LICK, WEST VIRGINIA 

ROYAL DRUG STORE 
THE REX ALL STORE 

Agents For 

Nyal FAmily Remedies 

• COMPL(TI PRESCRIPTION DRUC STORE 

".Rl.INTON, WEST VIROINIA 

• 
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• • • 
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.on ~ Cookl .. 

... tel' creamed add 1 1-2 eupll confectionery S:liu ~ 
J cup ,',.. '-"Il~ and almond extract. beat well, 2 1., .~. 

~ ......... - .... _. ~ .. S-
fto8r .uted .tift one ta. IIOda. and one t.a. er-eam of tarter, beAt thOI"VUtb 
., cWo one hour. FonD ill ..wi balla on ~ baking sheet&. F1a.~ 
~ Cllllter each with an almond. B&ke in & moderate oven (375 d~ 
_ to tweftty mlDuu.. Maltee five dourt cookies. I 

-Cathl~n Vaughaa 

1 e. white .up!' 

1 c. tnt'"' .up!' 

Filled Cookies 

1 tap. nutmeg 
, ..... ooda 

1 e. butter or buUer and lard 
... !lour 

3 .... 
2 tbe. BOur milk 
2 up. vanilla 1 bIp. bakin, powder 

10 .... -
lib: qar. Dour, lilt and nutmeg, rub in butter, beat eggs and add 

,. ."ed IIOda in milk and add to mixture. Add vanilla; roll thin ; cut 
with amaU cutter. Put one up. raiain filling 011 one cookie and CO"eT 

with aDother. Bake in a moderate oven (350 degrees) 

1"IIIiag: I box aeeded raisina. 1 tb. cornstarch. 1 cup brown sugar, 2 
bot water. Cook well. This reeeipe makes 4 % dozen large or six 

~_~ _.n cooIriea. - Cathleen M. Vaughan 

Co wIIite .. pr 
C. "rib "pr 
Ii .. -
•• ' '-ega 
c. *...,.ad bub 

Ic.-Box Cookies 

~ c. lard-%, c. butter 
1 ta. cinnamon 
1 to. ooda 
1 ta. baking powder 

~ ... au .. mix the clough ud form into rolls and let stand over­
...... ,iIIfJ.aator. Wrap in wax paper. In the morning *e thin 

..... hi =d'ed eboeol.te in half ot dough if desired. 

Mince ..... t &qua,. 

1 3-4 c. rolled oats 
1·2 t. alt. --



GooMberr,. Jam .. ua-..,. 'berrle. ju.t. .. U.e), begin to 
- t To fOW' pouncl8 of (rult add balt .. teae ~UrTi. Stern, wub and ;.It. .... four POWleS. of aupr I.nd boil until cl::" u~ otT water ; boil until 

.... die'" will be amber colore<l and finn d' pIcked .. t the riaht 
tl die tndt la preeerved ""ben ripe. • an vet)' much nicer than 

- Mn. P . T Ward 
Sandwich Spread . 

11 ... peppen:. cook until tender 2 c. villegar 
11 .. peppera. cook until tender i lb. flour 
1 e.. .....,. 1·2 pt. ma)'onnaiee 
1. dnrn Salt to taste 
1 c:. pe,..red muatard. 
Add .ayoGD&iae just before removing [rom fire and store in a cool place. 

. -Mrs. J . H . Vaugluau 

I..,.,. tomatoN ............ 
Indnrt«~ 
I aarp onion. 

Chili Sauce 
2 tb&. salt 
2 cups white augar 
1 qt. vinegar 

1 Mt peppe:i"' or 1·2 lap. cayenne pepper 
Cook 'om"e ~., and if too much water dip of( a little. Cook apples and 

... Uarouch .. aievl'!. Grind the peppers and onions. Put all ingredients 
1oaCd- and boil for one bour o~' until thick. Then add 1 tsp. cinnamon. 
I of aD..pee aDd 1·2 tap. cloves. Seal hot. -MMI. P. T. Ward 

Tomato Cocktail Juice 

14 .... ,.,.·t.on 2 bunches celery-
14 .... , leavu 1-2 dol.. small onions 
1 ... dew_ i tba. vinegRr 
1 Co aapr Salt to taste. 

c... tomatoes. 00100., cloves. celery. bay leaves logett'1er nntil lRn1er. 
JIb $ .... qu. -.It to taM.e. Boll 25 mill. Seal while hot. 

~~"':':"~":'~':""'~: to 2 t_ gelatin, dillBOlved in col':! waler makes lovely 
e P h : 

Q P , I 011 rin.:! "tclded to cold juice improv~'J f1a\·or. 
- Mrs. C. C Clendenin 

.randiH P .. chn 

'!~~~:: .. ":'~P"Ch_ Pour boiling wate.r o,·e.r the peaehea I.Dd 
~ "sa. M'''' •• IY"IP of one·halt pound lugar to one pouna 

... dIe.,.,.p. put In the peac.hH and let cook 15 mlnuts 
.,r.p aad cool on • platt. . 

to .... MII It', Ql&8nthy and put In equal quanU· 
..... .,...up ott the 1Ilo\" Pour the I}TUP 

~. s .. ~:!. C~~S&sl.,",'"'' ." NUC'y McNt+1 CurrtOC: 

• 



Spiced P.a,. 

I • by paring. m.:k" a ,"rUI' of: 

'" 

trult c:ann n 2 _I k In PI.,.re e 1· os. .. ~ c e nlUllOD or call1lia. 
• to 1 e. supr 1·2 oz. whole cloves , 
2 e. viDepi' 7 11M. of pears (or other fruit ) 
1.J c. "'otwater I ega.r watel' and spice (these may be tloo lOoBeI 

MiX the supr·Y n 'ed when ready to pack in the jaMl) ~_ 
f cloth and rcmov I --" I . 

• piece 0 then add the pears careful y, I <:uuce t Ie heat, and 
BoU 5 m:utes. may be cooked In the sirup un,til tender, then {Iae~ 

lIoWly. Tb ~ jars. The sirup is cooked 5 mm. longer, then pou 
Into bot atertl,h d the J8" ra sealed for storing. f'I,i 
over the fru an II f· f ·t· kl . Or the other method which makes a ne lrm ru! piC e 18 to cook lilt 

. . ,II almost tender, remove from the stove, place a Wei,h," 
Crult rU'lll un . d II . ~ 
Ud 011 the fruit keeping it well under the 3IruboPI~~5 ~ owmg to stand over 
· I the morning drain off the sirup, I mmutes, pour oVer the 

Digbt. n . d h 
fruit and weight down. Repeat thl8 process once ~~re, ~n t e last till!!: 
paell the fnlit into sterilized jars, pour over the bodmg Sirup and ~al. 

Strawberry Preserves 

Cover in boiling water one quart basket of strawberries Cor one min~te. 
Put tbem In a coland~ and pour ice water (or good cold water) over 
them, then cap. 

TUe 2 c. Mlpr, put on stove, let dissolve and boil for five minutta. 
add beniee, with two more cups of sugar, boil five minutes. Remove from 
tIton and let atand until cool before sealing in jars. 

Sometimee I boil ;ust a little bit more, depending on the thicknt'!"M of 
~ jWee. Abo I u.suaUy melt the first sugar in double boiler but tht 
ell Ie W the original receipe. 

- Mrs. George Sharp 

Strawberry Preserves 

UR firm ripe berne. of rood tolor. Place in D. prclJen'ing ket tle with 
~ epa! a:ipt of IQpr. Heat .Iowly to the boiling point with ~ntJe 
ItIftWac. 3 or 4 lIililu\.eL Chill to the room temperature as quickly 
• • Ole Allow to aand With ~0D&l gentle stirring until the btr· 
........ thoroapIy abiorbed the -rrnp aad have ceased t o float. Tbii 
)d~ ' .. lib. ".end boun. no IteriUaed jan with drained berries. Cook Ott""" uaW tIddr; (fairly tbick) POur OV@r berries and .eat. 
.. If! lill ... , be Pi 'ved in the .ale way .. ""wberri~ bill wll'" ad 

4 .. r • .... holM"" -lin. Barbara ~ 
• )dee ..... 1IIlpro .. u.. tleYOl', 

~!I!"' 
On,... ........ h ... 



Browl'li .. 

• -a1l1ll'H of chocolate and 1-2 cup of butter melted. MIx 1 cup IMlpr with 
• ..,. add 1-2 cup nour, alUe<!. once with 1-2 t. aalt to egg. and Mix 
III chocolate and butter . Add vanilla and nuta. Bake 4~ mlnutel ~~~~n at 
3M <feliCe.. -Esther S. Davia 

Danish Cookies 

1 1-3 c. Mortening (salt with crisco) 
1 1·3 c. sugar 1 egg yolk 
1 c. ground almonds 1-2 ts. cinnamon 
1 tbL orange juice 21-2 c. nour 
1 wbole egg ~ IitUe grated orange peel. 

Yake into roUs and let stand over·mght Bake in hot oven. 
-Mr3. J. A. Sydenatrickel' 

Pecan Orea"1s 

1'2 c. butter 1 c! sifted cake nour 
1-4 c. confectioner's sugar 

Jrli:lr: thorouChly. Spread in pan about lId5 inches. Mix batter of 
following and spread on first mixture. 
2 t'JP 1-2 t . baking powder 
1 1-4 c. brown sugar 1 c. chopped pecans 
2 T. aU purpose n our 1-2 c. shredded cocoanut 

Bake from 25 to 30 minutes in oven at 375 degrees. When cool cut in .. ~ 
Chinese Chews 

2 eu yolks beaten 1-2 tap. salt 
1 e.. biOWd .up.r 1-2 c. chopped walnuts 
a..t c. ... Pw pc I ftour 1 c. dates----cut coarse 
1·2 TIp. bakiq powder 3 egg whitcs beaten 

ilia mIN' with eel yolb and egg whitea. Blend, add rest of ingredients. 
, • 1.2 ladI deep lD. "'klng pan and bake 1-2 hour in Blow oven. Cut 
.$ .1 IIot .. IIblp •• or Iqua,. and roll in balla and then In powdere3 
7 • 

Mol ..... Cinnamon Snap. 

1 .., "PI' wI\h 1 cup ahort.eninc. Add 1 cup Brer Rabbit 
... eM J tip. .... bleb bu bec!n cU...olVN In 2 tba. W&I'IIl 

I :;,~a~ .. :1I' .... 1 u.. clan.aOft, I lblL Kinpr and 1-2 t.p. 
~ 5 ' ... Add _""111.,... flour (3 to 4 cUI») to mai'e 

.., ' .... _ .... \11 IIouNd board. CUl ill .. 1:=' Ie .. at .. • ... ..odKale ona (360 to s-rs 
II _IT H n.c.w Pftre 

-
• 



M,..------------~S<:!O~tc;h RoUS 
I e. butter 

. re lIugar 2 c n"ts, brok e n pecan. or .... 
.. t~ eon(e(:lI

OIIC 
d .~gaT c reaming until well ~ 

r til (lour lin ' I' ' .... 2 e. noll ttT "dd n.. · od rate oven . Roll n con ecu onera au 
Crt'1I'" but Ii rQllli. Bake tn m e _ Mra. Eli.u.beth ~lt 

Sn.-pe into lIlfIa -.~ 

3. f c. to 1 c. butler 
S c . broVo"D lIupr , .... 

• , Cooki.5--l Kinds Ice 0 
3 .4 L cream tarter 
5 c. flour 
1 L vanilla 

,.f t.. ~& Now divide one.half Into on~ quarte r parts. Add ta: 
Dh,jde In tWO parts. oanut--Mix and roll. 

To 1·4-1 c. coc d 11 
1_4-1-2 c. nut&--Mlx an TO .. . 

T. 1 2-make Into r olls s lice and fill With following. 
To - 1-4 c. water 

1 e. datetl 1. 2 c. nuts. Englisb Walnut..s 

1·2 ~ augar', h I' .conge or lemon. Cook until thick. JUice 0 II 

Snicker Doodles (Cup Cakes) 

1.2 c. butter 2 1· 2 c. flour 
1 c. sugar 1·2 ta. salt 
2 cgp .. :r:.]-2 ta. mace 
1.3 c. aeeded raisin8~c... ~1·2 ts. cloves 
1 ta. IIOda ] · 2 ts. cinnamon 
1-3 Co bum 3·4 cup SOur milk 
1 lb. bot water 1 ts. baking powder 

crum butter, sugar and egg yolks together. Add raisins, currants 
aDd nub cut fme. Add soda diasolved in hot water. Mix and sift flour, 
.... a.od lpius and add alternately with the sour milk to the first mixturt. 
Fold ill ooe .wfiy beaten eu white. Pour in muffin pana Bake in a bot 
0'r8l. (325 depee) 15 to 20 minute&. - Mrs. Frances McComb Jones 

1.2 .. ~ 
J J-2 Co ...,. 

2 a dlpuy beaten 
2 ... c.. .,... I'Iour (ea.ke) 
1-2 L . " OfI 
WL I' ,_ 
I4L s. 

Pumpkin Cupcakn 

3 t. btlrinC powder 
1 c. pumpkin 
3-4 c. mUk 
1-2 1. IIOda 
1-2 c. Inat aiNU 
) -2 t , aJt 

. c::r-.. lborteoiQ:, 1Upr, add 
b4 pu.p.lI .... Mel ..... AM 

.. rsVP a ' ·t.,. ... _t util ..... L Add .ut 
tl,'. 7' ... .,..,. ....... t_ leJu,) ~ 

s 2.St .0,£ .. 1.1 a ...... ,. • • • .. 



CANDY 

• 
""8weetmeata: mCU(lngel'1l of atrong 

Prevailmenl In unhardened youth." 

Shakeapea~ 

• 
Fudge 

2 c. white .-ugar 2 scant T. Karo syrup 
21·2 oa.. chocolate Big lump butter 
2-3 cup milk or cream Pinch salt 

Cook to 110ft ball or 238 degress. Be sure to have, th ,,_. boU Be ' upI' ornugly dil-
aoh'ed before auuwmg to . at WIth electriC" m~er for about 3 min. 

- Mr$. early.., Wade 

Cream Mints 

2 c. sugar 1-2 c. cold water 
S T. white com syrup 

Put sugar, com syrup and water in sauce pan, stir until sugar is dia­
IIOlved; bring to boiling poinL Wipe down crystals from sides or pan and 
cook until it fonna a soft ball in cold waler or to 24OF. Cool and work 
.. fondant until mixture Is creamy and white. Melt a small portion at a 
tUDe O'V~ bot water. Color and flavor and drop on wax paper. 

- MrfL Fred Moomau, Greenbank, W. Va. 

Peanut Butter Fudge 

2 c.. browa augar 4 tbs. peanut butter 
3--4 e. coadenaed milk 1 tap. vanilla 

Jl1X torether and cook to soft ball stage, when. tested in cold water. 
Cool to blood beat, add vanilla and lump of butter. Beat until creamy. 

_Patricia Clendenen 

F ondllnt 

J • .,..-.. ted IUpr. 3-4 cup boiling water 
L a • 01 tarter «> _:1 

.... "" ....... a flat wooden JpOOn until sugar is diasoh-ed. pUll 

• ., 10 DI 1 $' a Wipe Hpr c~ from InRde of ~ but be 
....... 10 +sh. pan.. Pour syrup into ahallow greued diah. mat-

S' .. ,,'Ha Allow t.o cool and then .Ur mpidly with • woodea 
_ • 'b' ............. rormed. after wbkh knead by band UD-
.. , .. "aee .. a bowl ud cover with a damp cloth. tAt 

.......... ..,. ...... eu bit u.d m maD, waya. O>tor uda:...-or 
~ 2 tr 7 • -M OS' ., ....... h ptppotnnlnta 01 cb te 

In • eo h. r an. MId bflon cbppinlln m~ted cboCO­
••• wltb bolhnc' watH and r«OOk. ..... 



MAple Butterscotch CAndy . . 
:I c, "'_llle l!Iyrup ~ thl!; bUll~r . 
1 (,,''" ,'h1C~glU" ~II until firm ban in wa.ter f() 

" our in b"tlo're<i Jlan. Whcn cold Cllt In Al]Ul<reli. ~ 

1 c. "ugRr 
l . 2 c. light com .syrup 
J-J! c. condenl!ed milk 
l ·2 c. e\'ll.Jlorlltcd milk 

Nutted Cllrame' Chews 

2 T. butter 
1 t . vanilla 
1·4 c. water 

- Mra J . R. Coo\t 

Peeanll or walnuts chopped. Cook sugar. Ayrup, condensed milk 
ralt'd milk . water and butter t ogether alimng constantly to 246 'devlfIQ. 
Qr undl _ .'cry firm hRll (but not hard) is forn .... --d when a snuU a~~ 
~ dropped into cold water. Add vanilla. Drop by spoonful.!! into ch OUnt 
l:Iuts. Shape Into balla with the hands. Work quickly. °Pped 

1 c. brown sugar 
1 Co . 'hite sugar 
1 ... Co wlrite syrup 
1-2 Co water 

":""-Mrs. John Bear 
Divinity 

Pinch IIalt 
2 egg whiles 
1 e, nut meats if desired 

Coolr: augar, syrup ard water to 265 degrees. Pour slowly into tbe beaten 
~ _hiles to which salt haa been added. Beat until right consistency to 
hold abape. " 'hen dropped by leaspoop on waxed paper. 

Cream Candy 

• c.. p-anulated sugar 1 small can of whit e Karo Syrup 
1 1·2 caa.a carnation milk 

CooIr Wltil it lonna. firm ball when dropped in cold water. Take from 
• eo ..... add 1·2 lb CI t buller and 1 T . vlUlilla . 

.... np 01 nut.. or cup ot cocoanut. Beat until it is creamy. Pour into 
, 7' .. puB aDd cut In lquarM. Kakea 5 Ib&. of candy, 

• I 

2 ....... 01 dlocolale may be added t o halt of .yrup. 

... ,... .. ,. .. ... ...,... 
Hot watM 

- Wra. J . B. !doore 



CANNING 
• • 

• 
....... belt of boulteholda have their family jan." 

• 
Vert_bl_ Soup 

"..., dice S carroU. 3 onion., 3 ~n peppeD, BOme panley, buncb of 
col ,. iOCIudlDc fiDe white leaves; slice thinly .. pint okra po&, U on 
.... uti cook in ju8t DOUgh water to cover and then add to the rim 
"red .ecetabJ~ wb1ch may alao be cooked tender before adding t o one 
peek 01 fiae ripe tomatoes which have been cut lip. Cook all until tender. 
'I'beD add eoru cut from a doz. or less ean of sweet com. 

9n'" to tute with sugar. salt, ~d- a bit of cayenne and cook jullt. ten 
..mae. more. 

U. favorite vegetables of your family In place of or in addition to the 
ahoYe. Seal in eterilised jan. . 

A .ou.p .toe .. may be used alao. It is bellt to cold pack tbe mixture 
.. bout 01' more. - Mrs. Paul Overholt 

2 ... tart appIw 
2 ape hgiltng water 

Oa I P' «time: 30 min. 
noli, Oao qt. _. 

1 .... .....,a: mlat leaves 
8 " tIlDe 3 lDiDute. 

Mint Jelly 

3 cups sugar 
Boiling time : 5 to 8 min. 

One tAblet gr~n coloring 
One Tbs. water 

Yield: ten Jl,a&Bes (six ounce size) 

...... 1",1.; eut bato eigblha; put in a saucepan with boiling waleT. 
e sa. WI .... til ~ are very 10ft. Tum apples and liquIa into .. 
JIIJ ... : .. drip rbed. Measure 1 qt. of ;juice into a lUluceran and 
... .tilt ..... ; boO briefly then starin into pan. Bring juice to a boil ; 

(" • fourtla. cup to eacb Cup of juice.) bring to • boil and 
_uta from • IpOM Tum out heat; add diMoIved B,em 

Pour JIIly Into bot, *rill& ",US!I Cover with 



, . _.dOll rind S JboI. .. ' II ... 

4 II». IIUg"' f 

1. 2 c. pickle s pices 
t lem on aliced thin 

1 qt.. ... " Icr 
I ..... ith a. thick rind. Peel and rt!move th ick I't!'d 

~Iec l " w.termch ·Ot~ ,'nd Cut In cub<!$ o r alripM and cover with II b"" 
Iy the Wi " . • I"Il'It 

le~l\.fng on It. to 1 qL water. Let stand ove r naght. Drain and boil . 
uling J . .. c. "'t.' the rind is t ende r but n ot 90ft Boil Sugar, vinegar In 
I r wa tcr un I , and ,n ,. (. , . .. in n cheese cloth bag) together 5 min. Add the ..: , 
'dde 'V cell ul'''' . . . ,n 

,. ., til clear. Let rind s tand an syrup over-night. Remove rind an, 
a ndbo. un h · 3 t · H h let syrup boil :;; min. Repeat t IS process lmes. eal t or oughly. Paclt 
.n dear hot jB rs and seal. - M rs. E . L. Fenton 

Peach and Orange M armalade 

:! do&. firm ripe peaches (about 51bIJ)3 1-2 l!>s. sugar 

.. oranges 
To prepue the fru il , wash and peel tbe peaches. remove stones and 

~UI into thin slice",- WAAh a.nd peel the oranges. Cut th~ ~killll of the 
oranges into thin ~trip~ and the oran~e pulps into small pieces, removing 
aU the white membrlllle. Combine in a la rge kettle and add the sugar. 
Let st&.Dd covered over night. 

In the momi.ng bring the mixture to a boiling point and simmer gent. 
Iy Shake tile kettle occasionally to prevent sticking when the mixtuft 
IooU clear, teat in a cold plate and see if it is thick. Pour into hot steril~ 
P=~" - Mrs. O. G. Olson 

Apple and Crape Marmalade 
I q . 'fi1 cooked strained apples 1 pt. cooked strained grapes 

Pour together and cook about 2 hours. season with 2 cups sugar or 
~ II nol..-eet enough . 1-2tsp. nulmeg, 1 t.sp. cinnamon ; cook another 
WI ~r. Pou r Into &,I:lSSCI when cool. Co\'er with paraffin. 

- Mrs. Mark Wilson 

Spiced Tomato Jam 

t p.ciIo_ "roe tnrnat()l'8, peeh'd 12 cloves 
I , •• 1 fA br~o ~pr 24 grains &II spice 
,~ ,",," IV I large stick cl nnanlOn 

.... III ~u. and "mm~r O\'tr a slow fire until thick. This rna)!; 
~ ........ pant C"of.od Iim'N! With cold meat. _ Mattie GilmO/"l' 

. , V .. 



·--!pL....-bMn
• 

6 red lorn.toefl 
10 medium onionll 
6 CUCumbers 
2 headl! cabbage 

• reel pepPtl'8 
..... pepper-
12 Jretft lomatoN . 
~ bean' In inch pieces. pre-took. Shred CAbbapc fin 

1 ", 2 --' & e,CUlreatof 
~ta coane y. . x q~ vm~r, 1 pL water, 3 lbe.. su r 
JIaIIIp alUrD, 1 up. lumene. Put In vegetables, bring to boll, boil 2 ~i" S!:!~ 

- Mrs. C. C. Clendenin 
Canned Corn 

S cvpl corn 1 cup salt 
2 cups eupr 

CUt com oC( cob, mix with salt and sugar. Let 8t and 20 minutes. Put 
()CI gove and let come to good boil. Can il.nd !M:!al. 

When you go to use the corn put it under water and let water run 
through sic\'e for about 30 minutes until some of the salt is lIOaked out 
&ltd then fix a8 you would any corn. - Miss Edgar Thoma:s 

Pepper: Rel ish 

1.2 dOL green peppers 1-2 doz. green tomatoes 
1-2 dOL red peppers 3 small onions all ground. Drain well 

C<n-er with waler & 1-2 teaspoon salt and let come t o the boil, 8train 
apiD. Make syrup of 1 1-2 cups vinegar. 1 cup sugar. 1 cup fine chopped 
-.y. 
1-4 ts.. tumeri~ 1·4 ts. cloves 
I .... u.. «Iery salt 1·4 ts. salt-or season to taste 
1--4 tL paprika 

Put in ,·egetables. scald 5 minute&. Then on b8.ck of stove to stes.lJl 1-2 
hr. Seal. _Mrs. Mark Wilson 

Dr ied Corn 

qt.a. ~ 1-4 c. salt 
'·2 c. IUpr 1-2 pt. c.ream 

Cook 10 minutes then put in PAnll lind dry in onn. Thig doetI not 
CO bt IOU@<! over night before using. -=---

HOME PRODUCE MARKET 
F . P. McCI.u&hlin. Prop. 

, ........ , •• , •• II.y. E" •• flc. 
! 

IIIA.LlNTON. wEST VIACINIA 

...... 



Cert""O Pic k' .. 

• :dlu ." IJb.cd cuc umbcrll in _It brine ro r fi ve da.yl. 
:I ..... k :! J:1I~;,:i\ iIQ"k in d .", .. WII.~c.r for 2," 1!nI. Chlln2c Wllte r r .. Re~ 

ITV·II brine 1 2 inch thic k. 'rhen wllllh an~ place in kettle lined W~th''''''' 
{'ut.n cube" • . " " " L Ith.' 

C
, wilh filum water . 1 ~]I;. 0 II. urn 0 Ive !>lnLl of w,._ ", ... 

I., . ~..... 0\ cr " d h ' Id ~'" . h i 2 hr1J.. RemovO {rom r c an WIUI In co water. Th ...... 
"wI" ,n l II . I I 2 I ell bQI. 

"00' 
Moger tell . I 0],;. gmger roo 0 ga . water lit. 

.. ir,ns",· 2' . . . 
MIlk;, lIy rlll' of " lb1J. sligar 3 1- p18. vm egar , 1 pl. wlI,Ler , 1·2 o~ 

j 1-8 os 8tick cin namon . 1 -8 0]';. whole cloves. Boil II.nd nn tt~ -, ' .... 
,,'u.'mbcN< lind lJ(:MI In JK r M. - Madge K er 

. Dill Pi.ckles ra.rn~ 
ruk,-' 1IIlIIlU 0 ' " m(.odiu!" 8iz;0 cucumbers, scrub a nd pack in a: . 

J ' '-' t;lf\lh t wo 01' three pieccs of dill , about II. table spoon of rnil(~-ll.rh1 
hUS :tpiccs. t hree doves of garlic. Place on bay leaf and one picee of :::k_ 
uw "I~e of " 1)c1l on top oC each jar (l use one-haIr gal. Jar.) rn 

rll\~ t o II. boil 2 c . water. 1 c. of good vinegar. one level T. salt, P 
h.. .. ling hot over pick.les and seal a ir-tight. Be good in about 6 weeka.°

ur 

Icicle Pickle' 
-Mrs.. George Sharp 

• t"o.: t fresh. crisp cucumbers 5 to 6 inches long. Cut into quarters 
1<:'Cgthv.W and cover with water and plenty of cracked ice. Let stand 
IU the ICed M'ater fo r3 h r3 •• adding more ice aa it mcl13. Drilin thoroughl' 
an.t ok in quart jars, standing the cut cucumbers unright. Insert 2 o~ 
3 ks of celery cut the same length. Add 3 Small white onions or 
tl l..- r equivalent in sliced onions. In the meantime have the roHowing 
"",.iding syrup prepared. 
l· .! ~p of saJt 1 qt. of light colored cider vinegar 
1 tIM.. {mustard seed 1 1·2 C:.LpS of sugar 

the foregoing ingredients, bring to scalding and pour in the jar.!. 

S • ..., :t.nd store for 2 months before using. This is ample liquid for 2 qts.. 
~ 'lcles. 

Brand ied Peaches 
.~ a layer !lugar 1·2 inch thick in bottom of glass jar . then put in a 

h, ·r .,( pMchea (not seeded) but peeled. Cover peaches and crevices v.ith 
•. u Jo thla until jar is filled having a layer of sugar on t op. Fill and seal. 

np '" paper a nd put It in da rk . cool place, keep for a few month~ 
r .r",!"n, Ie poMlble bu l'Y below frcezing line for 5 or 6 month~. 

_ Dr. E.. G. Hi'.rold 

;o::::~ coukt"d })No( 

.' . • • 

Mince Meat 
1 T. salt 
2 T. cinnamon 
2 lba. currante 
2 c. tKMling .... aler 
I t ·2 c. vln~r 
I t' lII""aMIM 

II wi,. IUrriDi r,.,qumtly. 011. bolIf 
...... E. L. .... 100 



Winter Salad 

1 1 qL .tk'ed I"*:n tomat~. 2 qta. BrnlllJ cucumber. 
J qta.llllredded cabbap 2 qt& 8n1all onions i 
J ,.cI JkpPen (chopped) 2 ~n peppen (Cbopped) ~ 
1-' ".. tumeric 1-4. cup salt 
I-I"" wbole all apice 1 lbe. muatard IIeed 
2 eu.,. .up!" 1 qt. vinegar 

CcNnbine tomatoea and 1-2 the aa1t. Let nand . 
I)raift- OvenughL Dnin-Rlnbe-

o-bine spicH, Bugar, aalt and vinegar. Boll 10 min te d 
k In .erililed jars.. Seal. u fI , a d vegetabl~ 

J*C a est Pickles Eyer- Ma.de - Mrs. P. T. Ward 
1 peck ,.reen tomatoes, sliced thin 1 dozen onions 

SpriDkle with BaH.. let stand over-night_drain. 
u_ roUowing .piCeII; , 

J boX mustard 1 oz.. yellow mustard seed 
J 1-2 (II. black pepper 1 oz.. all spice 
I 01- .-bole cloves 
ht lD • kettle Il layer of epicCI:I p,nd a layer of tomll.t.ne& and onion!} • 

aJttma~o\'er with vinegar (wet mustard before putting in) . Let 
it baD 20 min. - Mrs. Dolly Payne-de.Kraft, 

Washington, D. C .. 1845 

u-u ..... 
P ick led Beets 

I t. salt 
I e . ... ear 2 T . sugar 
I T. pidhn, apices 
~ brd.a S minutes. skin. Heat salt, vinegar. sugar, and spices. Pour 

.......... ud let stand 3 hours. Chill and serve. 

Paar Pickles 
I ..... 1 : k or -.aU pean 2 oz.. stick cinnamon 
J. lasa ..... r 2 oz. whole elovet 

........... &eaYin, stems on. Slick with 2 or 3 cloves. lla.ke a syrup 
f6 S ... wi sar. Place apices in bag- bring t~ boil. Fill ja'd with s ....... .-p on them . Pour off next momlRg. reheat an pour 
...... ., •• ut until juice hu been heated lle\'en mominp. Seaj. 

-• .., ... , 11,1" 
C~ulllber Pickl .. 

'!~r~;:,~.;"~- ..... C'Uf'U"' ..... CUp stem dCleI'. waah carefully. 
~ a.c pt Iwt but not bollln,. Remo\'~. dry ... ·Ii,· doth 

~ at • u.. Cc.tftf' with follo.·ln, mixture : 
lAmp alum. "U or thumb ., ..... ,,..., .... , ...... 



German Pick I" 

s..k :I pl. medium "led cucumbers in .. It brine Cor rive day&. Retn 
frucn trine jU1d _k In clear w.~~ tor ~; .. '!!'8. Ch.nge water rrequen~ 
Gut In cube. 1 · 2 inch thick. Then waah &nil pl.ce in kettle lined with ~ Y. 
I ~ Cover with alum water. 1 __ or alum to five pinta of water. Si Pt 
Ill~ m this 2 hn.. Remove from fire and wash in cold waler. Then i)qil~ 
I!Ob'\Ing Root ginger tea. 1 oz. ginger root to 2 gal. water. .', 

Waite 8yrup of 4 1"'. 8Ugar 3 1·2 pta. vinegar, 1 pt. water, 1·2 oz. Celery 
~i. 1-8 OL stick cinnamon. 1·8 OJ:. whole cloves. Boil and pour OVer 
(u~'l'Ctben and seal in jars. - Madge Kramer 

Oil! P iC?kles 
t'ake small or mediu~ size cucumbers, scrub and pack In air· lIghl 

J.U"'I IJ>;th two or three pieces of dill, about a table spoon of mixoo pick. 
hug !fPi,ces. three cloves of garlic. Place on bay leaf and one piece DC alum 
the sue of a pea on top of each jar (l use one·half gal. jar.) 

8nng to a boll 2 c. water, 1 c. of good vineg-dr. UIlt! l~vd T. saiL Pour 
bt..~ling hot over pickles and seal air.tlght. Be good in about 6 weeks. 

-Mrs.. George Sharp 
Icicla Pickl" 

se:~t fresh . Crisp cucumbers ~ to 15 inches lung. Cut intu quarters 
k!ngth-ue and cover with water and plenty of cracked ice. Let stand 
m the I~ water for3 h rs., adding m ore ice as it mella. Drain thoroughly 
aDd pack in quart jars. standing the cut cucumbers unright. Insert 2 or 
J MaikA ot celery cut the same length. Add 3 small white onions or 
t.betr equivalent in sliced onions. In the meantime have the foll owing 
poe_ling S)TUp prepared. 
1·% =up of aalt 1 qt. of :igbt colored cider vinegar 
1. u.. 01 muaard .eed 11·2 C:lpB of sugar 

.MiK the tOl"l!going ingredienta, bring to scalding and pour in the jan.. 
... aad Itore tor 2 months before using. This is ample liquid for 2 qts.. 
,f16 .. 'h 

Brandied Peaches 
Aar:It a layer....,.... 1·2 inch thick in bottom of glass jar. then put in a 

..,... 01. ! Lth. (not RelIed) but peeled.. Cover peaches and crevices \\;th 
car. do tJua ali] jar I.t filled baving a layer of sugar on top. Fill and seal . 
.... • ,.,.... ud pul It in dark. cool place. keep for a fe,w month[l; 

W j $ '. U ~b&e bury below freezing line (or 5 or 6 m ont.hs.. 

I .... t~ ..... _ $S. 
, 5 

eo t 

n 

- Dr. E. G. Herold 
MI~ Meat 

I T lilt 
2 T. d.lIWIIOII 

J IlIL Nrftllta 
a ~. ...,.M". we. 
II ·J~ . • I .. 
I we 



Wint.r s.Jad • 1 
1'" • III iiLlD t_··oee 2 qt.a. emall CUCWlt .... 
I ttl. .... edded ea...... 2 qta. ..wi ODtou 
J reel po,.,.... (cbcpped) 2 gltd peppelO (ehopped) 
1.1 ".. b.meric I-t cup Mh. 

I • • 
L 

1-2"" wbole &If op6ce 1 tbL muat&rd aeed 
J eupe 8UpI' 1 qt. vinegar 

ComWlle tomatoell and 1-2 the salt. Let .u.nd overnigbt. Drain. Rinse­.,...... 
CambUae spices, aupr, -.It and vinegar. Boil 10 minute...dd "egeta~ee 

pack bt st.erili&ed jars. Seal. - JoIn.. P. T. W.rd 
Best Pickl .. E .... r·M.d. 

1 peek ,Ieen tom.toea, sliced thin 1 do~ onions 
SpriD.kIe with -.It.., let stand over.nigbl-Fa1n. 
u. foDow1Dc spiou&: 

lbo:1.muatard 
1 1-2 OL bIaek pepper 
1 0&. whole cloves 

1 os.. yellow mustard seed 
1 oz. all spice 

Put ill a kettl" _ layer of apices and • layer of tomatoea and onions .' 
a1ternateJy-eover with vinegar (wet mustard before putting in) . Let 
it boil 20 min. -Mrs. Dolly Payne-de·KnUt, 

Wubington, D. C., 184!i 

12 smalJ beets 
Pickled B"h 

1 t. salt 
1 c. vingear 2 T. sugar 
1 T. pickling spices 

Cook beets 6 minutes. akin. Heal salt, vinegar, sugar, and spices. Pour 
OWe!' beets and Jet stand 3 hours.. Chill and serve. 

Pear Pickles 
1 pile. IidIJe or small pean 2 oz.. 8tlck cinnamon 
2. Iirown III,.,. 2 oz. wbole CIOVN 

.' 

w .... pear.. leaving .tema on. Stick with 2 or 3 cloves. lUke a syrup 
., F ps and YiDepr. P!aee spices in bag-bring to boil. Fill jus with . 
I ....... bot .,..,..p on them. POUr olI next mom.ing, reheat and pour 
_".. .pm. Repeat until juice baa been heated .even mominga. SMJ. • 
-. WW7 old receipt.." 

Cucumber Pickl .. 
01" ....tIum Ibed eueumbers. ClIp litem cloee, wub carefuUy. 

,!",'-:."!,d Itt pt bot but not bailin,. Remove, dry wi;': doth 
or .... time. Cover with foliowin&' mixture : ~ 

Lump alum, eiae 01 thumb of 
1-4 .... pI.k .... opke 

, 
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DESSERTS 

• 
"Can OM dCt!ire too much of a good thing?" 

• 
Chocolate Puffs 

Cervantes 

1 cu p Imgar 1 tablespoon butter 
1 cup milk 1 egg 

!kal well together and add 1 large teaspoon baking powd 
bl ( 

A .J. crand2 
ta CI!POOliS cocoa or scrap"'"' choeolatc) 1 teaspoon vanilla, d n 

h k ' off 1 n Our . oug to "-"a e It as at! as a ayer cake, Fill cups (greased) half full of 
_tter. Set In a steamer and steam 1·2 hour. Serve warm 

Sauce: . 
t cup powdered sugar, 1·2 cup butter, 1 teaspoon vanilla beaten togeth 

.b.1! like cream. er 
, - Mrs. L . M. McClintic 

I Mftple Mousse 
Ll!t 1 1-2 cups of maple syrup come to the boiling point. then pour this 

, wer onc whole egg, which has been well beaten, then cool. Whip one 
quart of cream to a stiff dry froth, then stir in the egg and syrup. Fr~ze 
~lher in trays or molds, stiITing once in a while. - Mrs. L. M. McClintic 

Damson Del ight 
:! ~blCfJPOOna of gelatin 3 tablespoonfu\:' of sugar 

1 cupful of whipping cream 3 table.poons of cold water 
3 1·2 cupfula of Damsons 

Soak the gelatin in cold water for 5 minutes. Simmer the plums {or 
10 mJnutee. then press thru A sieve And add scalding hot to the gelatin 
..uctUrf,. Add the sugar and stir until the gelatine is dissolved. Chill until 
...... Uy thic.kened, then fold in the cream. beaten stiff. Molt.! ill Olle large 
_~"'d or in individual molds. Serve plain. or with whipped crell:J]\ or 
c.- La rd. _ Mary McClintic Hench 

...... 
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Eemon Ice Crea.m .. . . . 
• . 

2 c. 8upr _ -S",,:" • _ 2 c. heavy cream :: 
2 Co IkImmed nlilk . 3 ·4 c. lem(ln juice 

DI.-olvc lIugar in milk. Add' Icmon juice and chill. Add whipped cream 
aad treeJ:c. - Mary Madge Kramcr 

Lemon FrOl:en Crtla lll 

2 ~ .. beaten until lemon colored 1·2 c. sugar 
Add sugar gI'llduaUy to eggs until mixture becomes a thick custard-like 

conaiatency. Combine with : 
1-2 c. light corn syrup 1 t . grated. lemon peel 
1-4 c. Sunkiat lemon juice 
2 c. top milk (or 1 c. milk & 1 c. cream ) 

FreeJ:e in re!riegrator tray at lowest temperature until stiii. Remove 
to a bowl and whip with an electric or hand beater until light and creamy. 
Retum quickly to freezing tray. Finish freezing and bold at middle con­
trol for serving. Serves 6 to 8. - Mrs. E. L. F enton 

Lemon Sherbet 
2 c. sugar 1 c. water 

Boil together for:) min . Fold syrup into : 2 stiffly beaten eggs. 
Add. beating'in well : 

1 Co lemon juice 1 c. water 
Pour into f reezing tray. and set cold control at fast freezing. freeze 

_tiff and relum t o ref'rigerator and continue freezing. 

yol ....... 
Creole Pudding 

3 tablespoons butter 
1 cup rolled cake crumbs 
1 cup chopped pecans 

1 cup whiskey or wine 
1 cup sugar 

1 cup chopped raisins 
Cream butte.r and sur,r ; add yolks well beaten and other ingredienu in 

ocdH riven. Bake unti set and serve with whipped cream_ 
-:&'ancy McNeel Currence 

COMPLIMENTS 

K. J. HAMRICK, M. D. 
MARLINTON. WEST VIROINIA 

.cO MPLIMENTS 

Lq's Dress Shop 
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llaredded c.rrow .1 c. fiour 
1 c. raw lIhredded aweet potatoeM 1 1. cinnamon 
1..2' :-:.aort.eD1nr 1 t. nutmq 

-'t 1 t. IIOda 
J-4 1. ... 1 c. raisins 
J Com~e carrot.. sweet ~latoe .. and shortening an~ . aug&:. Add 

lxt "' flour .tilted with apICes, salt and soda.. Add I'B.l1llJl8. Fill haki~ 
.... aI l-3'full . Cover and bake 11-4 hours at 3M degreH. g 

-Mrs. G. R ........ -.,.. 
Blitz Forte 

1·2 c. butter 
1-2 c. augaz' 4. egg yolks 
1 c. flour 1 up. baking powder 
~ TbI. milk 1 tsp. vanilla 

Mix &Ill for ca ke and put in two layer tins . Beat whites to stiff froth 
ud add 1·2 c. sugar. Beat until stiff and put on top of layers. Scatter 1-3 
c. chopped nuts on top of meringue. Hak" until cake is d01i1: in moderate 
oven, ¥Urn one layer out on plate with the meringue side down, Cover 
with the foUowing filling : 
S Tbe.. sugar 1 egg 
1 1-2 Tba. corn starch 1-2 pt. sweet crea.m 

Boilu for custard in a double boiler. Let cool before pla.cing on cake 
Put the second layer on custard with rneingue side up. Ser ve with whip: 
ped cream. 

1 ~ strawbeniea 
3·4 c. supr . 

Strawblirry Ice Cream 
1 1·2 c. whipping cream 

GOOD NEWS 

You can borrow the money you need at this Bank and pay only fair 

.... ra... QualifiH borrower. can obtain funds for any sound 

pur,lO .. Our Mf"¥ice is prompt. courteous and c('.nfidentiRI. Come in 

.......... 
BANK Of MARLINTON 

I 



Maah berries and diMOlve s ugar In berries. Let mud for ~ or len 
minutes or until sugar is dissolved. Whip cream e nd add to bel'Ties. Put In 
tray of refrigcralior and freeze, Let alone until 2 hrs. before ~rving then 
beat in " T plain cream and put back in refrigerator until rudy to serve. 
fo'or 6 o'clock dinner make by 10 o'clock •. m. 

Mer ingue Pie 

" egg ..... hites 1-2 c. granulated sugar 
1-2 tsp. vanilla 1-2 c. confectioner sugar 
1-2 cup whipping cream 1 sq. grated ch ocolate 

Beat the egg whites very ali re. gradually adding the granulated sugar 
and then the confectionery sugar. Add vanilla lam. Line a pie pan with 
ungreMCd brown paper and lipread the meringue over the paper. Bake in 
II \'cry alow oven for 1 hr. Tum of( heat and leave oven-door open to 
cQoQI. Turn upllide down on plate and remove pllf"'r. ~{lread the whipped 
crellm without sugar and grated chocolate over the t op. Let stand 
in the ice·box for 6 hours. - MNI. Charles Kramer 

W est 
I qt. cream, whipped stiff 
2 boxes n\arshmaflows 

Virgin ia M aster Parfait 
1 box dates 
1-2 lb. macaroons 

1-2 e. W. Va. black walnuts or other nuts 
Cut dates, nuts. marllhmallo ws. Break up macaroons; mix together. Add 

to cream . Flavor with Sherry Wine. Serve in ,lass with a cherry on top , 
each. Serves 12. 

WILLIAMS AND PIFER LUMBER CO. 

DEALER IN 

L. ",ber Gild Gellera' Merchalldise, 

Flour and Tuxedo Feeds. 

o..a.tbuw . , CONOCO CASOLI NE and CERM PROCESSED 

MOTOR OILS 

I IROINIA 

, 
, , 
I . 



Mapla Pineappl' lee Cream 
1. 2 c. maple eyrup J 1-2 e. whipping eream 
1.3 c. puleuri~ date .. chopped Pinch M.lt 
S-4 e. canned IIhredded pineapple drained. 

Stir once - MMl. PaUl OverhOlt 
lee· Box Puddiro, 

J e . .lUgu 2 T. c ream 
1.2 c. buller 1·2,c. nut meatl! 
2 ~ y()lb 1 c. crullhcd pineapple drained 

),lIX ln~lcntlJ together Cl'eamlng butter and lIugar ; all Cor cake. Line 
pan with waxed paper. Put layer of vanilla wafers and kl.ycr of miXlllre 
.. ';01 layer of wafers on top. Put in refrigerator overnight. Serve with 
" ' hipf"'d creA m. - Mrs. GUM Warfield 

Chocol;1te Sponge Roll 

1.2 tsp. baking powder 3·4 c. sifted sugar 
J -4 tl!p. salt 4 egg whit es, beaten stiffly 
4 egg yolka benton until lAick and lemon colored 
2 aq. Bake r 'IJ unsweetened Chocolate melted 
I lip. 'I.-anilla 
6 lbL sifted Swans Down Cakc Flour 

Sift n our once. measurc , add baking powder and salt. sift t ogether 
lb.n.oe times.. Fold lJugar gradually Into egg Whites, Fold In egg yolks and 
vanilla.. Fold in n our gradually. Then beal in . hocolale. genUy but 
thoroughly. Tum into 15xJO inch pan which has been greased, lined 
with paP't'r within 1-2 inch of edge, and again greased. Bake in hot oven 
{400J 13 minutes. or until done. Quickly cut off crisp edges of cake and 
tum out on cloth with powdered !mgar on it and roll up. Let cool, then 
untold gently and spread. with 1-2 pint cream yhipped. Roll back like a 
Jdly roll_ Makes 10 servings.. Garnish with whipped cream. Can Ix> 
made the day berore uaing. 

-Mrs. Marshall ~orph . 
Ro nceverte, W. Va. 

Whole Wheat Puddi ng 

J ~. whole wheal or graham n our 1-2 lBp. salt 
1-2 t.. white n our I tap. soda 
1·2 tap. tuh : cinnamoo, nutmeg, cloves 
1 ea 1 c. n oured raisins 
1·2 c. ~b. moluu. and milk 

Ilh. dry in«redif'nt.. add egg and liquids. meltPri hutter and raisins 
M __ 2 hI'S. !3t-n.'e WIth hard .. uce. 

aw.p but rkh - Charlotte Clendenen 

Cara.,,.1 le. Cream 

C.1'IIlf-1 u- I (' au,ar , do not bUill , heal 3 c. milk and add to s~'rup. 
l~btT until d~lvt'd ~t 3 egga. 1-2 c. Bupr. I T . n our conlbint' 

~ t.-l ... culllUnl Add J c. whlpptd c~m and rl'ffR In rd'ri~rator 
Alief' IIIcClu.t it: 'Moo~ 

elf.ham Cr.ckar Ie, Cr.am 

Ie. if rt e.., ..... 
• .. F • 7 

·'#'ltut ...... ...... 



Mllph! Crellm Puddina: 

2 c. ",al,le S}'TUp. 8 egg yolk, 
1 e",'elope eclat'" Juice 1-2 lemon 
1 c. cold water I pl. wlllppln8' " .... arn 

Cook m"lllll syrup And egg yolks .... a double boiler unt1l th ick : add 
gelalln 10 cold ~'a ter ~nd let el..Rnd ~ ~in. Add lemon juice to the cooked 
mixture. Combine With hot Iyrup mixture and when this i8 cold lold in 
whipped creAm. 

Sauce: 
Whipped c~am !lweetened and 2 tbllp. brandy added. 

1 c. chopped nuls tpeesns) 
J c. chopped dutes 

Crumble Torte 
1 Ta. Clour 

1 c. lIugar 
Bake in cake pans in 

whipped c~aDl . 

ltZs. baking powder 
2 eggs well beaten 

,. modernte oven 1·2 hr. Cru mble and serve with 
- MM!. Mation ~urr 

Maple Cha rlotte 

Heat one pint rich milk in a double boiler and pour it slowly over the 
well beaten yolks of two eggs; return to the double boiler, cook five min. 
Add one tablespoon gelatin which has been soaked a few minutes in 2 tbl!. 
c:ojd milk alld 1-8 u . salt. Remove from fire and add one cup maple 
Iyrop. Let cool and when beginning t o set add 1-2 c. chopped almulHls 01: 
ahredded cocoanut and 1·2 ts. almond extract, and fold in the slifOy 
beaten whiles. Tum into wet individual mold t o stiffen. Serve with or­
",; thout cream. - Mrs. Paul Ovcrholt 

Plum Pudding 

1 Ib. eurn.nta 
1 lb. raisin. 
1 Ib. ,a-cft! pineapple 
1 Ih. eberri lltl 
I lb. rnted bread crumbll, made 
3--4 Ib. (TOUnd .uet 
I lL d o vH 
J whole nUlmeg·ground 

3-4 lb. citron 
1-2 lb. orange 
1-4 cup sugar 
8 .... 

and lemoll peel 

from 2 day old bread 
1 ts. salt 
1 qt. milk 

J , 
i 

G~ and nour tightly covered cans . Pour in mixture, cover , place in 
.,...",.. t or .. or 5 hOUri. Remove, cool and k~p in cool place. Reheat 
'" ~inl I hr. Serve with hard uuee. 6 - 1 Ib puddings. 

_ Wheeling Electric 

----.~--

CHAS. A. SHARP 
COAL AND LUMBER 
MARLINTON. W aT VIRGINIA 

, 
t 
\ --



J.J Ib. dried apricot. 
lib. pnan .. 
lib. dilt. 

California Fruit Puddinll 

1 1·2 lb. nu..nhmallowa 

1 Ib. aeeeD - railins 
I·J Ib. fanc)' eaUnc figs 

2 t.. phosphate baking powder 
1 lb. fresh graham traeke~ 
1-2 c. chopped Eng. walnuts 

Waeh aprico18 a nd prunes. cover with water and cook until tender and 
,..acticaU)' DO water remains. Drain, and cut pulp of PrunCli frolll pita. 
Remove pita from dates and an)' possible stems from raisins. Mix all 
fl'un. together and put through food chopper, using Cine knife. Cut matab_ 
DIaIlo1lo'1l in amall pieces with 8Cissors dipped in cold water. Mix fruiu. 
thoroughly add marshmallo~ and baiting powder and kn~n thoroUShly. 
The pboaphalc baking powder will leaven the cold mixture. Let mnd two 
to (h'e houra. 

Prepare lkI.uare or oblong shallow pans or dishes, butter thickly with 
kin butte.r and dust thickly witA graham cracker crumbs. 

Knead remaining graham cracker crumbs into tJlf! fru it mixture lishtly 
aDd preas the mixture int o the prepared pans about three-fourths 
_ inch In depth. PreS!!o ch?'pped nut meats into the surface. 

Let ripen 24 hra. Cut in squares and serve with a garnish of whipped 
cream. This ice-box dessert will keep for several weeks. 

- MrL C. P. DoNl'y 

Date Loaf 

II 1·2 Ib .da.~ 
~ 1-2 lb. marshmallows 

3 boxes graham crackers 
3 c. peean$ 

l. 1·2 c. milk .. . 
Roll crackers. Warm milk and let marshmallows soak In It ten mmules. 

Work aU lOlfether. (Save enough crumbs to mUloa! in) . Let stand sev~ 
t.ow-&. Cut In squares and serve with whipped cream and a maraschmo 

-Chef of Greenbrier Hotel, Ronceverte. W. Va. 

COMPLIMENTS 

U. H. HANNAH, M. D. 
CAss. WEST VIRGINIA 

' l;4cEL WEes 

I F ••• ••• ~,.T .. W .. , - ., .. ', W .. , 

~ lINn •• 'AMILY 
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Dllt. Puddinr 

I Itt. .eeded date" 1-2 t. !IOda 
J 1-2 Co water 1 c. rolled oats 

COOk to • thick paille 1-2 c. lugar 
1 ,_. c. flour 3-4 c. butlter 
) .2 L lUll 1 c. brown Bugar 

Sift flour, aoda and salt, add sugar and oats. Cut In butter. Spread 1.2 
01 mill mixture on bottom ot geealled pan. Spread date paste on top. then 
rut ~!t of dry mixture on t op and bake 40 minutes in oven at 3:50 degree&. 
Sen'c Wllrm witll whipped cream. - M.rs. Carlyle Wade 

Froien Pudding 
I.:! c • ..eMless raisins 
1-3 c. cryslalb:ed cherries 1-2 c. pineapple syrup 
1-. c. citron 4 egg whites 
I •• c. chopped nuts Pinch ot salt 
1-2 c. shreGded pineapple l.-T. Lemon juice 
1 c. lIugar 2 c. cream 

ewer raisins with cold water, bring to boil and simmer five n:Li.n\.iP.II ' 
drain. Mix with cberries. citron--eut fine, nuts and pineapple. cook 
.ugar and piQ,eappie syrup together till thick : pour over stiffly beaten 
egg whites to which salt has been added. Add fruib, nuts and lemon 
juice. Beat Cn!8m stiff nnd mix with ege- and fruit mixture. Color . pour 
in ring mold and freeze. -Mrs. Pllul Qverholt 

COMPLIMENTS 

HARRY C. SOLTER. M. D 
MARLINTON, WEST VIRGI NIA 

COMPLIMENTS 

JOHN B. DAVIS. D. D. S. 
MARLINTON. WEST VIRGINIA 

COMPLIMENTS 

MARLINTON CLEANERS 
• 

MARL.INTON. WI:.ST VIRCINIA 

'_. -



Crumb Top Apple Pie 
Slice l&rt apples in a deep pie dish; IIprinkle over all 2· 3 c. Sugar do 

... ·ell with butter. Sprinkle any dcsired seasoning, add 2 t.o 4 T , water t 
Crumbs. 1·2 c. butter . 

1 ~ flour }·2 c. brown sugar 
Milt into crumbs and spread over all. Bake in slow oven till brown. 

-Cathleen M . VaughaTl 
Chocolate Ice Box Cake 

4 eq. unsweetened chocolate 1 t. vanilla 
1·2 c. sugar i egg whites, stiffly beaten 
Duh of salt 1 c. cream, whipped 
1' 4 c. hot water 2 doz. lady fingers or sponge cakt' 
4 egg yolks 

!o!elt choco.'ate .in top of double. boiler. Add sugar salt and waler , sUrring 
.ntil sugar IS dIssolved and mixture blended. Remove from fire; add 
egg yolku one al a time, beating thoroughly after each addItion. Place 
over boiling water again an!i. cook 2 minutes 0-: until thick~ned , stirring 
COIl8tanUy. Remove from boiling water, add vamlla and fold 10 egg whites. 
Chill. Fold in whipped cream. Line bottom and sides or mold with lady 
fingel"8 or sponge cake. Turn chocolate mixture into mold and place lady 
fingt':l"8 on tQP. Chill 12 to 24 hours in refrigerator. Unmold. Serves 8. . 

- 10m. Charles Maule 

1 lb. dales n.LJ..... 
2T. melted .... r~ 
1 c. sugar 
1 egg beaten 
1 L ooda 

Date Pudding 
1 t. baking powder 
1 c. walnuts (broken or chopped) 
1 1·2 c. flour 
] c. boiling waler 

Put aoda over dates and pour boiling water over them. When cool 
won .nUl the hands thoroughly. Cream butter and sugar, add other 
UtcrediflalL Mix well and bake in slow oven. Serve with Brown sugar 
SeDN'. 

Blown Sugar Sauce: 
1 c. brown sugar- 3 T. flour 

lib; flour and sugar together. add 1 e .. boiling .water s.tirr-ing well. Add 2 
T.;;:~:ri.;':;O!, S min. and add 1 t. vanilla. This puddmg may be ~rved 
'I cream. - Mrs. E. H. WLtHams 

Apple Macaroons 
like .. or S appl~ in a square cake pan and ~pripkle with brown sugar , 

1 '1- aad dnnamon. 1 tap. bakmg soda 
I c. ".,. Pinch of aalt 
1 c. F pr 1 beaten egg • ... .... '" ....,..te bowl then .prinklfl over apple.. Dot with butter ......... ,".au oYftl 40 to 60 mlnutH. . • ..... -"1..- CTaDI 

,.., lavarian 
na .... )rUo 1 c. pea'" c.ruabed =. 1.2 c. IUpr 

1.2 tip. 'tUlWa 
J.2tA ...... 

ODd 



, 
Slft taPther: 
103 c. ,lined nour 1·8 tap. salt 
1 c . .upr . 
Q8nI 1ft 3 Ul8p. eofl butter, a dd 3 egg yolkll be 

Juke or lOore: 1·2 ltIp. lemon rind grated 1 c milk Fltten,. 3 tlJ8p. lemorr 
beatf!ft stier. Put in Q buttered baking di~h &t in . ~ld ;\ 3

l
egg whil.e$, 

bake 40 min. in II 350 degree oven. . 0 0 water lind 
Bread Pudding _ De LU",e 

I qL Milk, lICaldcd 1-2 ltIp. salt 
II c. bread crumbs or CUbell 1 hlp. vanilla 
2 E'IP 1-4 c. melted butter 
1·3 c. sugar 

Add bread crumbs t o scalded milk and le t soak 15 min Add au r and 
alt to &lightly beaten eggs and mix thoroughly. Add milk bread rrumhe 
melted butter, ami O&\'orin&" , P our into II greased b9.kin~ wah, set in ~ 
~ of wa:m water, an~ bake ill a slow oven of 350 for 75 min. Serves 6. 

Se:n'e With the following sauce: 
1 IIC&JI t cup 8ugar 
3 tb. flour 
Pinch salt 

!egg 
1 1·2 e. milk 
1 ta. butter 

Se..8on with nutmeg or vaVilIa 
Ikat egg- add Itugar into which the flour has been stirred. PUIlI' milk 

into this very slowly and let cook until t hiekenw. - Mrs. P. R. Ovel'bolt 

1·4 Co sugar 

2 ..... ""_"" 1 c.- fl our 
3 tblt. shortening 
Grated nnd 1 lemon 
1·2 c. milk 

Peach Lusc;iou$ 

3 ta. baking powder 
1·2 tap. salt 
8 to 10 large peaches 
1 tb. lemon juice 
J ·4 c. powdered sugar 

Blend lugar, yolks and shortening in a few fast Iltil"8, add sifted dry 
Ift~ienta and lemon rind alterna.tely with milk. Rub sides of wide shll:l­
kJw baking dish with shortening. Fill bottom with peeled and quartered 
peacbee. Sprinkle with sugar and lemon juice. Pour batter over peaches . 
..... ,,;. •• ;, ; inn moderate oven. Cover with meringue of the egg whites nnd pow­
datd IlUgar. Brown meringue In a slow oven about 15 minutes. Serve 
plaUt or with cream. - "Culinary Capers" 

Charlotte Russe 
I pL cream whipped stift, add 1 1-2 c. powdered sugar, combine with 

2 ecp whlt.et beaten stiff. 2 t. nectarine or desired navor. Line glass 
d,.." WIth lady fingers or thin slices of delicate eake pour on crea m. Old 
.... poe 

Maryin's Favori te 

12 t u"c.ook~ nct" (cook until very lender- blanch. reheat aud disoolvc 
"On tn It 

I .. Koox'. ,flaUn 1 c. marshmallows lcut fine) 
I t roAd .aUT ] ·2 c. c.hopped coconnut, st;:>llmro. 
I c.. mpr ] ·2 c. c.hopped nllis \Optional) 
'''.".a.d p'nnWIC' 00 (t:n t 1I1l4'111lint e r('nm whipp<'d 
.. Uw 1_ .. and whtn cool add -

O.t. Pllddl"1 
I :! r who!t' "h ... t I'k!ur 
I ~n(' h It 



Cover Cllt dale" and raillin8 ",,:ilh water and let cook 40 minute.. 
Mix flour with 6111:'U' and .&t'f all t ogether. Cook II. tew m' . 

pecanll when ready to serve. Keeps wel~. Garnish with whi~~~ "'del 
Plum Puddmg ...... CrtallL 

Mix together .1 c. IKJn bread crumbs, 1 c. each: finely Chopped 
. ,'ple&. 3·" c. brown lIugll:r, 1 c. r~i8in8, 1-2 c. each ch Opped dat:u~t ~d 
walnuts. IIUCed citron. MIX an~ 81ft 1-2 c. flour, ~-2 tap. Cach. n' fLtl, 
cin nllnlon. SIl l t. Iln4 2 up. baklllg powder. CombmQ,th.c fruit 'andtrneg, 
milCturel< add to this 2 e!igs, well·beaten, and 1 c. milk. Pour ' nour 
g~.sed mold lind eteam hl'S. ::>crvc with hard sauce. Into weU. 

1 1·2 c. bread crumbs 
t 1-2 I:,. finely chopped suet 
J J·2 c. brown sugar 
2 Co seeded raisins 
I c. damson pl ums 
1-2 c. shredded citron 

. -Good liouseko . Plum Puddmg ~epLllg 

:i-4 c. finely chopped fil:' 
1-2 c. milk 
'" cgg~ 
2 c. n Olir 
1 t llp. Royal Dakin~ POWder 
1 tap. cinnamon 

I 1 tsp. cloves 
1-2 c. 8hredc:~,orllnge pe,t:: J t..9p. nulmeg 
J ·2 c. shred-deu emon pee J.2 tsp. salt 

Mix all these ingredien~ well ~~gether in large bowl , put in well buttered 
molda. set in sauce pan Wlth boiling walt:r to re~eh one half up its si~ 
steam thi~ ;3 1-2 hrl\', Turn out carefully on dish and Ilerve with han 
.... uce. 

Ha rd Sallce 
Cream 1 c. butler and add gradually 2 cups of pulverized ljugar, use 

enough cream to thin it down and flavor with brandy and a little nutmeg: 
put on ice until n~ed. - Mrs. P. T. Ward 

Lemon Sherbet 
2 cu .. sugar 1 euV water 

Boil together (or 5 minutes. Fold syrup into: 
2 .urny beaten egg whites. 

Add. beatin4' in well: 
1 cup lemon juice 1 cup water 

Pour into freHing tray and set cold control at fast freezing. Freer.. 
-utf IlDd beat or atlr thoroughly. Return to frc£::ing compartment anlo 
fiDWI tr-taing. - Mrs. &rbara Bmgg 

Cr.am Puffs 
T 4Jlture 4~ dtgl eel!. baking time 35 to 40 minutes, 

J·2 c. Iiattet- ) c. water • I (:'~~~ before meaauring) 
I ' Into Muce ~n. when mixllll"'i' boils add flour t.nJ "rriD, conmnUy, Remove from range Rnd Jdd '!n· 

...... at • llIDt. mbln, ",ch til( In thoroughly before !l.ddm~ 
" Drwp"'" '-.,I)QG OIl to J1'f'Ut'd cookie Ihetl and fornl lnt 
It Sl c.o III:'. ww. aDd 1 1.2 ln~h bl,b and 1 I .:? inch apart. 

~.~SS~"iIi";J be1 &lid no with followt", ruUnr ~ 
~ '1-_ I ..... oolt 

• -t e. GOld IDllk 
a .. ,.u.. 



Mock ChMM Cak, 
bcroX nrieback .. qc8 

:-: Ib. butU:r, melted . J uice of 2 lemons 
-~ coalkn-' .mil~-~Ie Brand. 

J .,eIl butte r . nux WIth :r.WlebaCk . Une gre.a.l!ed baking dish with this.. Mix 
-lira of ~ and ~emon . juice.. S~owly add ~ilk. Fold In stirny beaten 
~.'bit~ Pour mto dish-8pnnkle top With zwieback. Bake in 350 
do: lee o,wen 15 to 18 minutes. - Mra. Laura May 

, Cranberry Ice 
J qt.. cr'Ulberrie8 2 c. water 
t eupa augat' 1 orange rind 
Juke oC 1 orange 

Cook c:ranberriea and water to boiling and allow to cook for few minutes 
or IIJIdl the berries become soft. Run through sieve. Then add :rugu to 

1ft. Add graled .. Heat again until sugar is dissolved. Add orange 
~ Remove from fire. Then allow to cool. Pour Into Frigidaire freez­
itI.g" tray and allow to freeze solid. Remove to mixing bowl and beat with 
an electric or hand beater until mixture becomes very light. Retum to 
rreezing tray and a llow to fini:lh Cree:c;ing without stirring. 

Set cold control at 7th po&,itlon for freez;ing and 4th for holding until 
!lef'ing time. 

COMPLIMENTS 

GEORGE F. HULL, M. D. 

I DURBIN, WEST VIRGINIA 

Z. S. SMITH 

FUNERAL DIRECTOR 

..... RLINTON. WEST VIRCINIA 
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EG G S 

• 
"Now, good digestion wail on appetite, 

And health 011 IJolh." 

Macbeth. Act . In 

• 
luncheon Menlle 

B)·llnL. Essie D. McLain , West Union, W. Va. Won 1st place in State.w' 
Egg Consumption Contest ld ~ 

~'eiI 6 persons 

Baked Potatoes 

Health Salad 
Hot Rolli 

LUNCHEON 
T omato Juice Cocktail 

Hot-stuffed eggs 

Ba.ked Apple Sauce 

Cocoanut Cream Pie 
Iced Tea 

Buttered Peu 

Pickled Beets 
Butter 

Hot Stuffed EW 
3-t c. -meed bam 12 hard cooked eggs 
1 T.,. ley either chopped or used a!f a garnish. 
1 L.. i ftd muAard 1·2 t . sa1t 
I..... 2 c. milk 
• 1·2 L butter 1·4 c. flour 

2 T. butter 
,..,. ....... , bot .ala' ovC!' ecp let cook 30 minutes. Remo\'e ;shelfi~ 

.. , n ttl ..... .us With tbe- bam, mustard. salt and butter. Re 
.0 n- of ... wtua tJUa miKture and keep warm. Make I!. white S3uet O'far 
.... II-. r..- ..... ·Jleat& Garniah with paralcy. Pour white s.'u~ OW!' .... "~ 

Cha' .... DMh EIP or Ea Crack l. 
~ • ..., ..... ep:. onion ju ice i + ..... u)'t'ftn~ snd dnnlornQt\ 

- 2 T. tt. r 

........ e-h ••. OBion .)uk ... dnn.ii':'~; 
.... ' ........ acWfJP.... • , rr_". IUITUla ud .. rapn,~ .. 
, 11 s' ,_. ,,-",>II 



Fried Noo dt .. W ith ED' 
JJtd bollirl' n oodles in J!,&lted w~ter u ntil tender, dI'1lin. Fty in l~ t 
tteT until browned. Pour oV,e.r thl' 1-2 to 1 cup c:hce&e broken in bi~ 

bill d 2 or 3 beaten eggt'o Stir and remove from fire when cheese i . melted 
all d egp begin to set. Salt and pepper . - MI"8. O. G. Ol.on 
an Eggs and Mushrooms 

)-lard-boll six eggs. Remove r o1k.a and mnllh. Add c:h opped rnUllhroomll. 
sauted in butter and SCA!IOn WIth salt and pepper. Fin . gg whit e;,. Make 

rich cream sauce. Add grated cheeae. Pour over the egg'!! in a bakin", 
~ brown In oven. Serve with toa.st. - "Culinary Capel;'8'i1 

. Individual Omelette 
Beat white and yol~ of egg, scpan.t~ly. Fold white into yolk. Add tap. 

chOPped parsley or mmced ham. Cook In a small fryin g pan over medium 
heat. Serve one. 

THE SHRADER STORE 
R. CLENN SHRADER, PROP. 

Morlinton, West Virginia 

DEALER IN 

Kelly Famous Flou r, Ubiko Feeds. Fine & Course Salt. Ae:rico 

Fertilizer, Crass Seeds. Bul k Carden Seeds. Hay, Plaster. 

Lime. Brick, Roofing. Groceries, and Dry Coods. 

~COURTESY ALWAYS" " WE DELIVER" 

, 
Wf .ur AND SILL COUNTRr PRODUCf 

-
v .. Will "'''"m. tM pure refre.hment of ice-cold Coca-Cola when 
......... horne hot. tired or thlnty. 
h. II" CIO.-eol. I. eyer)' place el .. : it belons_ in )'our famil)' 
.... 's ...,. 

GaT A • eoTTLE CARTON FROM YOUR DEALER 

COCA-COLA BOTILING CO. 
::",, ___ .-=":::A.~.LINTON. Wl8T VI.aINIA • 
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MEAT AND FIS H 

• 
"If you prepare a diah careleuly do Dot expect 

Providence to make it good." 

-Ruskin 

• 
Muiesn Steak 

One and one-half Ibs. round steak, 1 1· 21Dchcs thick- 1-2 dozen sweet 
peppers.. 3 medium size onions, 1 pL tomatoes, chop IIoteak on one aide 
with 1. c. flour, 1 1. pepper, 1 t. &alt, fry suet. Then add 2 heaping T. lard. 
Let thie fry brown very slowly (or one-half hr. on the fl oured Bldt'. Tum 
over add t omatoes, pepper and onions and set in oven and let roast. for 1 
and 1-2 hra.. 

Ham In Ginlerale 
Slice of bam two t o four inches thick. Westem Ham is best. Parboil 

30 min. add sugar and water if very saJty. 
Put in baking pan, cover with 1 bottle gingeraie. Cook in hot oven until 

tender. 

Noodle Rio, 

1 pkg. or noodlet5 cooked, until tender in salted water, rinse with cold 
water and drain. Take 4 slighUy beaten eggs and 3-4 of cup of thin 
:ram, wt a nd pepper , 4 the. of melted butter, mix well all together and 
bini into a buttered ring mold Bake in a pan of water 40 minutes in a 
310 degree oven. Tben make a Chicken a la King put in the center to 

I ...... at table or your iavorite recipe for creamed chicken or any other 
a , med ClSh or meat. -Mrs. H . R. Wyllie 

Scrappl. 

t pounda of llhank of fresh pork shoulder. 2 pounds of pig liver. 
Cook mat, grind and add to water meat waa cooked in. add water.to 

osh. tbe adtunt of one ga.llon. Thicken to the consistency of mush With 
..... ~ of com meal and flour. Season with B8.1t, pepper and sage . 
.,- '. &.L Tum into pana to cool. When CirOI, slice and fry . 

- Mary Hench DaVIS 

a .... eI SUe. Of H am With Hominy 

.......... 01 • IIlice of h.m about one inch thick with brown 1';Igaz' 
.. • I dent. about three Umee u much augar .. mustard. Pul m a 
... 'lie .... aod cooIr: .. vinepr diluted wilb water u.nti;l tender. 
S N .... ilion"', cooIeed .. the ham enVY. _ Wary UcChnt.k: Hench 

IpkId T~ 
ea Die" ... alted wat.er UDtiI doae. Skto toque aod 

............... ct •• ,. ..... I·' c. B. tupr, 1·2 doL 
__ • __ 1.11. ..... 

• 



Chicken A La King 
JpAre in II ..,.uce pan: 

t'r<I{ diced chicken meat 1 diced hard-boiled egg . 
:z c. 0 canned mushroom" , . 3-.4 ,c,'. :chopped green veppeM! S:; ~: choPped red pepper (llweet) 
1 Then make 11 cr ca.m gauce of: 
S lb6. of butter 1 c. chicken br.oth-
~ 1116. C1 0ur . - I t s. salt . 
Z c. milk 1,4 _~. celery ~It . 

1-1 t:.. paprika. 
When thickened and thorol~ cooked. add ,th e Chicken and oth er ingl"edi_ 

euts. Heat thoroly_ Serve With canned fri ed noodles Or in baked nOQdlc 
ring. Shrimp Wiggle 

I elln shrimpS. 1-2 can silled peas drained, 1 pt milk. Cream 1 T. melt­
ed butter and 1 T. flour, stir into milk. Season w,ith' salt and pepper , add 
9hr imp and peas and serve on toast, crack ers or In pastry CupS. 

- Mrs. O. G. Olsen 
Scalloped Tuna 

1 can Tuna fish broken into bits with a Cork. 1 beaten egg. 1 cup milk. 
1 cup fine bread crumbs, 1 T butter, salt and pepper. Mix all t ogether and 
bake until light brown. - Mrs. O. G. Olaen 

Barbecued Spareribs 
3 lbs. spareribs 
1 medium onion 
2 T. butter 
2 T. vinegar 
2 T. brown sugaI" 
4 T. lemon juice 
Salt and pepper 

1 small bottle ketchup 
1 T. Worche~teI"~hiI"e Sauce 
1 t . muhstard 
1 t. mu!rtrad 
1-2 e. chopped celery 
1-2 c. water 

Have spareribs cut into pieces for scrving. Place in a baking dish and 
~ut . uncovered, in a moderate oven until browned, about 30 minutes. 
Brown onion in butter. Add vinegar, brown sauce, lemon juice, ketchup, 
Worchellterllhire sauce, mustard, celery and water, and cook slowly for 
t ..... enty minutes until flavors are blended. Pour over browncd spareribs 
and cook in a moderate oven (350) until done, about 30 minutes longer. 

- - Mrs. E. P. McLaughlin 
Leg of Lamb 

Wipe meat with damp cloth, season with salt and pepper. Cut nnrrow 
!uhes in meat and insert small pieces of garlic or oniol1. Place meat on 
rack in open roaating pan; r oast in m oderate oyen 400 degrees for 30 
nunut.ea.. Reduce heat to 300 F. Allowing 35 min. to the lb. of meat. 

Lamb Gravy 
1-2 e. lamb fat drippi ngs 2 qt s. water (cold ) 
1-2 e. nOUr Salt and pepper 

8I.Md nnur In hot rill, brown we ll. Add water slowly. Cook II" t il thick 
I.tllj IItUOn with N it and pepper. 

Croquette5 
: ~ .. I (In Iy ,round chicken. turk ey. ham , beef, v;::1I 1 of park 

... 
..., (11Ui), t hoppt'd Oli lOn 2 hCIII)ing tba. flou r 
l.r u.. Jl;14" fir An f R': I c. milk 

M.t& tlw butll-r, add the n Ollr and stir In th(' milk gn.dulll~'. Add salt 
.," t J 55 • t" t..w (:(w,1t unUI thl c.: k knd odd lht' n .. ,,, 1 IlII OIlion. S~t 
"':!~ .. ~ ..... ~:!:r' hno tl'OQ.uNlCII a nd dill In ('gg and lh('n in I'.rtlck~r 
~ t LIt I), dry. and dip In "'II alld Cf"Unlbt &pin. Then dry 
...... fry ...... 'a. until. <l4:olinttl brown. Drain on bro ... ·n pa~r. 

Ho:li'n B. Nothncbatu 

\ 



Chicken PI. 

","OW, young chic~en th~t weigt:t1S from 4 to 5 pouoda. 
Place the chicken m a boiler : when it Comes to 
"",urn off. Season to suit the tut.e with !!o8lt.. pt 

. cooked. have enough liquid to cover it.l!: 
. dish WIth a crust made very light, like ri e 

. dough , then put your chicken In the ~h 
to which has been added 1 beaten egl? and ' 

cream. cream to the cg~ be~ore pouring in the liqUid l' 
~~;; cunlling--cover top of y~)Ur piC WIth a layer of the dough~ 

a hole in the center about like a \eac,.u'p or you ean make Several 
the dough of this top crust a:' r)l.ou prefer, 

,-. .. 
Pork Pie 

Line deep easserole with 'flaky pie crust, enough t o come up over top or 
pie. Fill with layers of (3) hard boiled eggs, diced onions,diced cooked 
bot potatoes, diced cooked p?rk (or other meat) pepper and salt, repeat 
Beat gravy and pour over, (If no gravy, use butter) and hot water until 
liquid may be seen by tipping the dish. 

- Mrs. L. Bryce, Ronceverte, W. V •. 
Veal Pie (Serves Ei~t) 

2 ... veal, eheap cut 1 c. whole milk 
J c- peg 3 c. veal broth 
J c- CUTOta % c. flour 
3 da butter ~ c. mushrooms 
." e. rooked celery or If:! ta. of celery l5eed 

II tile celErY and muabrooma are added, use 1-2 cup of peas and carrots 
fi rtJll' of 1 cup. 1 ta. of grated onion if desired. 

Cook ".. uUI tender--draiD_let cool. Then dice. Butter baking dish. 
, d fteDJy willi Yea!. Add veaetabIea. 
":~ • ., Mat the 3 cape vea1lwoth to the boiling atage-add seuon-
~ .. 01 butter. )lab t.bic:kenlng of 1 cup whole milk aDd 1·2 ,l:up 
8. • ..... to linda ud let tIde __ Pour over veal ud vegetab&N. 

- Blanche Pattenon 

l'utr, 
,11 ... _ 



.. ,Ro l'ISt Duc::1c 

Sirtrl and wash duck put in roaster. sprinkle with 1 tb 
way ~Il. Add 3 ~ .. water and roallt in cove s. each of salt and 

(&f& over and baste !lCveral timcs. adding more watred.roaster untilll()[L 
~:'talle cover of! roaster and let brown lightly ~I nee~ry. When 
-:.., or sourkraut. . ~Cu' ~I. th hot duek 
.u .. ~ - Inllry Capel"3" 

W ild F owl and Game R.el ish 

1 Ill- c::ranberrics 1 orange 
1 w-ge tart apple 1 c. peeans 

Put through fi ne grinder. Sweeten t o taste. (about 2 c.) 
H am Loaf 

, 1b5. fresh ham 
i It.. cured ham .-L: e. brown sugar 

1 pt. milk 
1 c. crumba 
2 t. dry musta rd 

Mix well altogether. Bake in open loaf pan in 300 degrees oven about 

"... - EIIlh(;r S. Davis 

Chicken T urnove.rs with Mushroom Sauce 

Cut pa.stry into 6-inch squares. Put Ih cup well seasoned, minced canned 
chidr.eu in center of each pastry ~uare. Moisten e:dgC8 of pa.slry "lightly 
with water ; fold pastry over chicken to form triangles. Seal edges by 
pruning with floured fork : prick topa with fork. Place 0 1\ baking sheet 
bake in very hot oven. 450 degrees, for 10 minutes. Reduce heat to mod· 
~te 350 degrees and continue baking for 20 min. Serve at once with : 

Wl.dhroom sauee. 
l:! Ib. mushrooms 3 tbs. flour 
3 tba. butter 1 1-2 cups milk 
1 1·2 C'U~ thickened broth or left over chicken gravy (thin) 
Salt and pepper 

· Wipe mullhrooms with damp cloth, slice lengthwise. Cook mushroom" 
lit buttu (or 3 or 4 minutes. Sprinkle with flour, stirring until well 
He ted. Add the liquid gradually : season and cook until t hickened. stir· 
"., coa.autly t o keep sauce smooth. 6 servings. 

Fried Fish 

• ewe *in and bone from nAh (If desired) lind cut into piccee for 
-: !-Mtx corn me. l and lfeuoningl thoroughly-dip piecc" of n"h 
• ... _ ..... then In RUOIICd com meal, and Mute in hot Spry in 
~ .... ualD loIdm brown on each aide. Serve hot with wedges or 
• .' I •• 6- 8ltted bread crumlM can be sub8liluted for the sea· 

• _ ..... ,. n..h tan b(o dipped la milk and then in ltCuoned " our. -::."* badctoc.k. tod, mack~rtl. 
, 1-2 t.p. ~r 

1·4 Ltp, paprill& 
'· .... IU ........ 



Muahroom, ItlIfflnC 

" ....... 'Ii ta. clUY'H (thoDDed) 
'ti tt.. panley (cnopped) 
2 tbe. melted butter 
Few dro.,. cayenne pepper 
Few Jr&in. nutmeg 

Mix all tojfethcr ligbUy. 

% e. muab.~. biOWbed Ur. 1.. .. . 
1 c. ·.tale bread Cr'\IlI1be .... "« 
Few dropa oniOft luice 
% ta. celery II&lt 
% til. pepper 

- "Culinary c..~ 
Mock Chop Su'Y 

1 Co macaroni 3 1·2 c. tomatoes 
1 1arge onion or more 1 lb. hamburger ground mak 
1 c. edery 3 tbe. butter 

Boil macaroni In salted water until tender. Let tomatoes and eel 
.mmer until tender. Melt butter in frying pan---cook onion!! and th~ 
the meat. Add drained macaronI. Stir well. Add tomatoes and celery 
Se..aon to !&ate adding more butter if neceM8.ry. Soy sauee may be used .. 

- Mrs. P. R. Overholt 

Pressed Chicken 

J fowl 1.:\ r.. t old walfor 
2 T. ennulated gelatin J hard cooked eggs 

Cook chicken with celery leaves, parsley, 1 onion lind green pepJ)t'r ImHl 
ehklcen coolul off the bones, and cook remaining liquid until there is 3 
cupiul&. 

Cut chicken ill unaJl pieces. Di8S0lve gelatin IIOaked in cold water by 
eeldlne the atralned broth. If fowl is very fat, skin off some Cat. Wet a 
loaf pu. and place part of chicken mixture in it then place the egga 
tUoa:cIl tbe center. Cover with remaining chicken. Place in rdrigenltor 
to __ Add alt and pepper to ta.ate. Be 8ure to cook liquid down berore 
...... , to gelatin and chicken. - Mrs. E . L. F cnton 

Baked Peppers 

Cut tbe MedII (room green peppel"ll, boil about 20 min. run cold water 
..... them ; drain and place in bread pan that has been generously sprefl.d 
wItIt bacon Cal and butter. 

fUIia&' 
I e.. rtee .&abed and cooked 30 min.l small can tomato paste 
t. pvad bHt, pork and veal 1 egg 
• e.. • .. g rs 2 onions cut (ine 

lila aM ........ cte.irtd. Fill pepper Mella. pour a Iiltle water 0\'('1' 
...... I 1.2 to 2 b,.. In very lIIow oven if desired, Sprinkle gnted 
• ...... .... - MM!, Herbert Vaughan 

I.keel Ham 

~ .. with , .... Lot '" .. IiqWol .. til 
willi ..." Uite. OIl tat ... -.... r ,:,,=.r:::. "!.&'cj 

-lin. J. C. aro, • .... .... : ....... 



Tarter SlIuce . .. , 
• .our and IIweel small pickles, chopped very fIne 

J't. ~~ion. choPped fitle . 1 T. chopped paralcy : 
: T onv-.' ch opped . 1 hard boiled egg chopped fine 

T ' .... eel pepper, chopped fine 
J Add all Iligiedlcntt to onc cup of mayonnaise. mixing thorou$hly Add 
eOOUgh vinepr to taate. -Mn. Jack RICh~n 

Oyster Fritters 

J 1·2 C: putrY nour 1 egg 
21. baking powder 1·( c. condeneed milk 
) .• L all 1 T . oyster liquor 

~:~era and a few drops of onion juice. 
an~ e!tt first thry:e i~gr.edients . .$f;at eg¥ and add milk diluted 

with oyster liquor. CO!llbme l.lqUld and dry \fi~lents and beat well" until 
amooth. or about 2 mm. Dram and chop oysters, seMOn with onion juice 
and paprika. Add oyster t o batter. Drop by spoonfuls into hol fat baving 
II temperature of 360 degrees F. or hot enough t o brown cube of bread 
• golden color In onc minute. About fivc minutes are required for frying. 

- Mrs. E. B. Collins 

ITALIAN SPACHETTI DINNER 

Menu 
Grape Juice Cocktail 

Spaghetti and meat balls Italian Bread 

Head Lettuce with French Dressing 

Olives 

Freab Fruit 

M.atless Spac"etti 

1-2 ... IPqbeUi boiled 15 min. 

Picklell 

Coffee. 

t ... pated ebeeee 1 can tomato soup 
J ' 1.2 pt. tin Uma heeDS 

I 
I 

I ~ J In • Salt aDd pepper to tut.e . 
• •• aDd onion. until tender. Mix aU iDcredienta and heat III 

... ...... -G. L. KlDg. 

Italian Macaroni 

or . in ~in, water aahecL 
alt pepper. Stice oae oaioo ... 

and ... 11; 011 top. Add. J 1'. 
c. 01 larIe tom.tal .. ..... -.. _01 ... 

L. ...... 



- ' 
1 1· 2 lb. If'Ound round. llteak. 1 fA. of pepper ~ 
1-2 lb. ground pork 2 tbe. of Patmeean chee.e, 
I large onion, chopped 1 tap. 8&1t 
1 clo" c garlic, chopped 1-2 lap. pepr.." 
1 cup bread cnlmbll 1-4. cup pars cy, chopped 
3 eggs. beaten 1-2 cup olive oil 

Combine all ing~ienta, ~orki~g well together. Make into balls, th . 
of golf balla. Fry In hot olive all, when brown add halls and ,\.' "" 
tomato sauce and cook at least for thirty minutes. .1 1.1> hot 

Tomato Sauce 

2 cans No.2 1-2 tomatoes 1-2 . teaspoon pepper seed$ 
Salt 1 teaspoon sugar 
2 cans t omato paste Dash pepper 

Strain tomatoes and other ingredients and cook slowly until thick 
To cook IIpaghetti: Two pounds of spaghetti are n~cd for eight ~~ 

It is in long strips rather than broken in pieees' dip cnds . 
as spaghetti softens it will bend and n{ay be CO'I: 
. ~ender. Then drain a.nd wash well with cold wa~er. 

In oven before servIng. 
amount of spaghetti is put on the plate. Two or three 

:=~~f" are placed to the side and the tomato sauce poured over 
Parmesan cheese is sprinkled over all. 

Italian Spaghetti 

2 DI& round et.eak 1 qt. tomatoes 
J>.2 Ib. lean pork 1 can tomato paste 
1 cap lIIubroom' added after cooking sauce 
1 ..rue doYe or 5 or 6 onions if garlic is not liked . 
• Qa. oItYe 011 2 Tbs. flour 
2 ,..... .,...., 2 lb. spaghetti 

fat and remove from pan. Add groun~ m~at 
other ingredients except mushrooms whic~ are 

-c:" aMenn with red pepper and u.lt. ThIcken 
longer, 

0._ , 'th the above Ie .. -
_ 

fOr- 15 minute&. o.7Q.e WI • 
- ' .. .....--Iee Kramer paled ebuu - n. ....... 

ChIpI(en et.opn~n 



Li"er a nd s.u",e 

u~r.' (or frying af ter having lIOaked In boT 
~ .mall cake of ~u8age and roll one piece I ~i~ "'aler for five 

,;,.: -taJlt with a tooth pick. Season liver with llalt Iver around it 
;,..I f~'i'b • little wa ter tI;IId cook unt il done ; about 1.2 ~nd PtP~r. Put 
III ~ 2'0 minute •. take lid off and let brown. - M r . Cook covered 
tlll'rtf'll rI. Anna Bu~rd 

Deviled Crflbs 

ct'b meat 1 lII.. Worchetlterahire !.!! aDd ~pper 4 hard cooked egg&--cho . 
~. of 1 lemon 1 lb. parsley pped fine 
}IIit't Sbt'rTY wine 1 lb. flour 
1 tit. sauce. 1 c. milk 
~bUtter 2 egg yolks 
! ~ilt sauce wllh othe r ingrcdicnl3. Let eland 30 minutes. Hake 20 min. 

Smothered Pheasant 

C\It bNdI . .. 1n", .... d f eel from btrda_ aldn and .pllt In hal!. Roll In flour and fry In 
IoIdn ""til br'O\O'n. Pulln roa.ster, pour .. 1I1Ue water al-er U1em and cook In O"'~n about 
t ,., tI) 3 hou ... · - M ..... Y . P. }{eLauplln 

Roast Grouse 

Qean birdl .nd leave whole. M ilke etuff~ of 1· 2 head of chopp.d cabba&,~2 

.,.dI1I/1I Pt<I Miona, chopped- l <.:up b~lId <.:u~s, ult and ~pper and sage to wte, 
l.f cvp _lted hutter. Mix well lind IIdd choPP'I'd glble1..s. Stut! blrdJ and lif. I~g. up 
_ --. Place In router I.Ild pour In bol1ln&' wllter lind mtltH! butter . .Bake In 
JOt .,reu O>'f:n unlll tender. Baate often to k~ moist. Put remaining drusing in 
MIIIIIC 4lM with a little waler--<:O\'er and lMk" about 1 hr. 

Chicken Dumplin, 
(FOOL PROOF) 

I c., __ 1 cup flour 
1 lee lfUipOOn1ui or DaMIn&' po ..... d .. r mJ.",a1 ,,' lUI flour and ealt. Mil< In • bo..-l 

....... .,. ~ In the bollln&' broth that II .. been ~Md and boU .tloW17 for 
• ' .. ,,"e at onet', 

Cocktail Sauce 

..... -- -I"l 'n I · J, c . ca'-p 

.,-_ I-l l _ .alt 
lot .. ? $ 11.. . -:" __ ,~ I T , chop~ pIIr·I\~1 

• • - _'" I L ~-.:IIIII'I I •. , •• 1_ .......... ...,. 

.... 11 

1:3 e. f'Inool1 minced «kry 

h ..... 
IT, lemon jul.,. 



I J'OWII' jack rabbit 
• T. tat 
I · ' do"," ot prllc It liked 
• ~I.IIn mud oIIlon. ..... 
SoUl Ole jack rabbit In .. lted walt!r ove .... nlp! Ilfter It haa beuI. d~ 
1bcn pour ott thew.ler and dry each pie<:c earcfUll, ~ ••• ,. '" and ~Ia)oln\eo1. . _ "e" n .. k.ttl ... , ..... 
with the ..... Uu .... "Jonl Chopped nne. parale y and mint. Cook until II • -~tth •• 
the n add tomato IIOU p and m ix well . Pl...,e Ihe rabbit In t he kettle ~Uy brow~ 
botllna" "·.ler. Add w t And cook unUI tbe rabbit Ie tender-.bout 1 1.2 ht cov • • W\:tb 
AtkUna- more w.ttr when nt<: .... ry. When rabbit Is lender ro"nove 10 lUte:'" 1o!Ip •. 
Ole ,....vy. allowll\&" 1 T . n ..... r t o each cupfUl of broth. Pour ,",vy !ve-r ~:lckttl. 
......... " 'IUI bolle(! rice and eurrant jelly. I aI\o1 

Mrs. Foster', Baked Ch icken 

1 cb.leken bolle(!, cut In eubu, add cooke(! I\OOdIN.seven hard eggs, I&rre can mush. 
rooma. mix well. 

Put In baklng dlMi, adll. aloek until hQ.)t lUll . When done. "dd buttered brM<!. eru mhll 
o r turkey dreMIng-, ~d brown In alow oven About '% hr. 

_ 101 ..... lola ....... F orte. 

Caliente Shrimps 

Serve hot cooked "hlimp.!! with the tollowlng sauce: 
~ lb . bulle. melle(! 1 L Worclle~tershlN lIluce 
~ e. S ..... ki3t lemon juice 1 t . pAprika 
". e. cataup Sugar 10 t ll$\:e 

XU: and heal lhoroughly. Serve .... lICe hot in indlvlduQ.) bowl.ll. Remove Mielle trom 
1IIu1m~ and the black line. R ehellt .I!rlm~ after cleaning and dip In the sa~ one at II 
time. To each peraon allow % lb . Ihrimp. Cook .lhrlmp6 prevlou,ly In bolltnr wate r t or 
• m.lnutu. Good. 

Scalloped Oysters with Mushrooms 

lIa.IIl a rieh white "'~e of "' tb. butler lind tb. n our and eno o.lgh milk or CNl.rn lIJ 
.... a thkk .. u.ee. ButUt .. baking dial!. put In I.yer of oraters ~n put. halt a ~malI 
_ fit DUUhroo ..... tover w ith the .. uce and" OlIn coat of buttered bte.d e rumb6. 
.; t Oat tha e rumbl on wp .yn wtth buUtr. 

U. ..... " .... dleb larJe enou(b -a .. to on.Iy ha.y'e two la:/*", of Oyat"'~ to get 
... i 11:1- Ball" haU I.lI h o ur In a mode .... le oven. 1 pt . orate ..... 

- )irL r . n . Ovuboll 

Fried OYlten 

u ..... IIIIIICU Dn&A I.ACI f(J(j In c:nck.r e.rumtNI. m.\te by cnMhtnc c:rUp --
.""_ .... *7 .......... 10 .... .... I Of I .... _IOIlt_ water, Mit IW'd PfPP'K 
_ .. 6. $ • '" ' 1 I ......... c:n.",. a,pin. lAt dTy ~ ny ill 
... _ ..... "'........ 1 ............. !MIt ......... to try ..... 'I IM"YI 

7 $ • _. __ .. ,,1 .... .., _ f'IIocl. 

1 
•• - .. ~'.S.S"'I .. .., ns Ii ........... - I I -- f ... __ , \'!If' 

...... CCO $ 6 



S,.UC. fo r Col' M 
eat 0< F ilh 

J ... r for 10 n. ln. M ix with It . 
..,.u .,.. ... a d 011 • • T . vln~~ •• and I 

,.,1'''" 
tnlQtani ... little "" 
T. utau p p~ U\(I .. It. , T. dtal_ 

E sc!\ 110ped Shrimp 

..• >, • willIe ..ou .. a o r 2 tboo. bUUH, 2 lb. fin, _ •• o.nd I (Up rkh milk. 

".w . 0 '" \_, c-. oall 1·2 U. 8cl'1l.ped union 
\ . j UO pAprik. 2' th. e hlll "'UCa 
H u. c~lery .,.11 F ew kl'1l11\11 cayenl~ 
~ In ple<:eK 1 pint cook~<.I ahlfmp ~nd add tQ"UC Co 

... 
brOwn In hOI oven. ~rvu 6. ~. ver Willi bulte.'W crun."" 

''Culh'&i"y c..~r." 
Boston Chops 

F'r1 roo. 0 " five pork ChOPH IUld S<!"'IOn. browll nieel, Place ' 
and be . In c.~,ole and <:(Ive • 

.. ;\.11 IwO CIUlI at por k a ns. It duinod add ketch",. and cracker cl'\lmbi to 
ilfJ<t ~ le .... t half an hour In II. moderate ovell. 1.01'. 

-M~. D. 1... L d." .... 

Roast Turk ey 
W"'*" ~ dry l u r key, rub the 1""ld .. o( tu rka y w t ll w!tll talt . 

. ~ 

......... ' 
cn.mblf!(\ .tale bread : (% yeast and % "It rl.tlnr: ) lOUled ll~tly In oven. Poor 

DWlted butUr over crum~. MOisten U,lItly wllh warm ... ·.te ..... """ to lute wllh 
~ &rid ~, to 1 Ka!. crumbled brel.d U", 1 e. butter. 

BuU.t.r &rid flour mbee(!. with hot water and n ,bbOO Over turkey du rina: bl.klng keep. 

t",by moi.1. - Mra. 1...1,,", May 

Swedish Meat Balls 

1 lb. IwDbu", lIteak. !" lb. fre .. h pork rround, 2 ~Ik:u bread, 1 Imall onion chopped. 
MIt and peppc!r. Mix ground beef and pork together. add bread whIch II"" been _k .... 
o.nd .. uee&ed fr-ee from watu, and then onion. M; K thoroug1lly, make Into _mall 

/IoU .. and rry brown In butter, turning frequently to brown on all stdet. 
- Mr.. O. G. OIMn 

Spanish Stew 

I C&A I.om&t.ot .. , I (an Pf:u, 1 lb. chopped steak, 1 greeR peppe r . 1 good ~ onion. 
c..-. 1Iowl,. tor 40 mlnut ... th~ add w t and ... c. b\ltter. - M,... O. G. ()bI<n 

........ _.110 and I 
• .....nrw 

Me"t Loa' 

Ib 'POrk ,round toa"ther 
1 L.~. c. canrwoJ totYl.t~. 

I I.,.. onion chopped 

• 



Ai,solo 

14 ~ _ .......... eNit ~ed In mllir. --.. 2 lbol, hamOOre.,... with Mil "1\41 

, ,,4. Add I ~ Oft"'n. I ~"I" and ~ .. ..- out of milk. allapoo In en>­
,-1_ aftd rvll In flour. Pla« In bl.klnl" pan an(! oo"er "'It II fOllowlllg "'ue.: 11..", 
-.. 01 10_ U.roup .... _ add chopped peppoor, onion a:nd plrw:h of BOda. Cook 
.-' , ... minutoU. Pour over croqueUu a:nd bake unUL meat Ie done. BUte f ....... 
1ItI*'tlJ' .. 1th .. u«. - Mra. F OIT ... t Pritchard 

Refrigerator Meat Loaf 

'" SprI .. kle l !-io "'-. ,elatlne on 1-3 e. cold wat~r; dlMolvc over boLlin&" wat~r. Mix 
tlu'W ell~ 6"Ound eooIIed me.lll. onll cup chop(lI!d IIWl!I!'l plckl". \-i e. milk, 1M. lI. 
MIt.. 1 \;0 tAo dry must&rd. 2 lb, vinc&"ar from o.e plckl ..... 1-3 c. ketchup. 1% t ... Wor­
..-.. ...hi ...... ~ Add ~Latin; mix. Pack Into £'ffaaed loaf pan. Chm unUl finn. 
5on"H 4 to S. 

Meat Loaf 

) lboo lTOund veal. round 3lcak and pork. 
: ~ bN.ten aalt &lid pepper 
~ II>&. mellO<!. butter 1 can muihrooms Ine"", , • .nd cape) 
1 medium OIUon, cbopped. 
1 alp milk 

• cracllCMI. gT"Ound 

4 Up. cat~up 
Pllr$ley 
hart! boile<l e&"lr~ 

)(Ix all Ingredi<!:nls except IJ1e liard boiled e~. Put a la.y~,. of meat ;n l/le bo:]on' 
of a e&aIIeroie then pla« the hard boiled egg1l in >l row and co'·er with lht res] of Ih .. 
_t.. Bake abo"t An hour In a moderate oven. 

Meat Loaf 
: tb. ground beef. 1 can tomato lIOUp. 3 Ill. roUed crackers. alt and pepper to tft5I~ . 

JflJI; .. ~U an!1 bake two houMl. _Mrs. Carn~ i':dI':Ar 

Pork Creole 
: _. <iIoN 

lb. Ia.n POrk. ground. sail and pepper 
~"lI In .'dUel In 2 T . bulle r . Thp.n comb;n" with 1 can cooked eplI.ghelti . .; c lln 

I.~~ -p, ~. lb. JI'MIted cheese. 
lIIh ~~r -..d put b...,1I.d cnlm~ On top. Bake 300 d~'''''8 for 30 minutes. 

- 111 ..... Raymond Cond~ 

Sugar Cured Ham 

1 cup Ught b,..,wn '''gar 
, r II t .. .,..._ U)'enne peppe l' 

....... IlIId not .n..r. .. otf ck»oo:!. Mix above for CLl.ch hll"" l.Il.y WI1lPI"A3" pal~r 
...... ..- OIl """"lfI on 1M! lIub rind 8hl~ or meal with", IIUle of the n.i:<tu"" 

(I ... ~ .... "" u.. c:~ lAy ham on Ihi. with rind _Ide OO,,·n and &hank fronl 
... eM .... ..,. ... 11 Into ~ nuh II~ Ind put plenty on Iha ",hank, D ..... w 

.......... g.-.I\IJI, ...... or pin on llIloolhly Ft)ld paper clo.ely and pl.n. 
__ •• $ • I ......... p InlO ."'".. bAr .. Ilh ....... k down and h"", up. It 

• ..... ' .... lIIII.I.U rM4y 1.0 ..-

r ".~ 

....... 
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FRUITS AND VEGETABLES 

• 
"Herbs and other country messes. 

Which the n.at handed Phyllis dres_ • . " 

-Milton 

• 
Spanish Rice 

J..sc..~. ' 10::. diced celery 

1 ., , 

, ' 
., , 

.. ' I • 

1 dO" prIlc (mlDced) 31h c. tomatoes and juice 
1 Co IIk*l onion 2 t. salt . I 
J Jb. pound meat \-1.1 t. pepper ' 
1 ~ pepper-cut 2 T. worcbestershire sauce 
J eo rice (wuh and dry~ . cmfwyp cmfwyp cmfwwwwW 

Jklt fat-brown garhc and omon slightly with meat and brown. Add 
,...er. celery. tomatoes and seasoning and cook until steaming. Sprin­
iIe rite over top. Do not stlr after adding rice. Cover and cook until 
rice • U'Dder. 1h pkg. apagbetti may be substituted for rice. 

-;-The General Electric Cook Book 

Bakod Egg Plant 

•• dum sized tomatoes (or can tomat~) 
J hm Iised t!gJ plant Bread cnlmbs 
t. " .. m 8aed onion. BuU.er 
J 1 1Im .liJed peppers Salt and pepper 

PMl aDd.,u (and cut in walnut size pieces) the eggplant for a few 
..... ill alt water. Prepare onions, peppers and tomatoes. Drain 

, ·t aDd place layers of eggplant, onions, peppers and t omatoes, 
~ enaDbI and butter in baking dish, with bread crumbs over the top, 
... _ boar or until done. -Mrs. Paul Mason 

80ston Baked Beans 

~!";~ ~"'~~n: ...... ked over night then cooked until when a. spoonful 
~ blown &kina crack. 11:, lb. )!Ork, scrape and wash 

Add cooked tMtans and 1 t. English 
c. 3 T. brown augar. . 

cover all the liquid bake ill verY 
may be ueed alao a whole onion cd 

, 
Sa ... , 

• 
, 

tat ad tell k. s=­
~--: .......... n aM a ... 

, 
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I 
l for foriy years we have served ,It. pe ople of this 

! 
commg • .;ty as distributors of hardware, household 

1 
• ; i f.rll;s";·91. and electrical supplies . .... We wish to 

j coati ••• i. the same capacity for the years to come. 

1 

s . 

I C. J. RICHARDSON 
i 

\ 

I , 

MARLINTON. WEST VIAalNIA 

I 



parboil enough llI1lali cured onion. to fill baking diJUi p bo 
.. !ted Wlllera. . ar \I through 

I"~utter baking dillh till with onlonll. Sprinkle lighU with n 
~ to ~ c. cr eam on" ~vcr with grated American e~ee ~ur, ~ur 
breIld erumbIJ. dot Wltft butter. Bake In hOl oven. lie . ver With 

- MI"1I. C. C. Clendenen 

POlato Ch ips 

Slice large potatoes ~n potato alicer. Soak 1 hr. in cold water Dry 
between abaor,bent clollies for 1 hr. . 

Have deep Ir~m vessel . nearly filled with lard. When hot enough to 
brown bread qUickly, put In ~tatoe8, not crowding. Tum all they brown 
Dr&in on brown paper. SpnnkJe lightly with Salt. Never salt (at or u~ 
new polalOri. - Mrs. C. C. C1endencn 

VECETABLES 

Fried Cauliflower 

Separate a head of cauliflower into pieces and cook in a IImall amount 
ot boiling aalted waler until i t lltaru to get tender. Drain and dip each 
piece in &lightly beaten egg and cracker crumbs. Fry In deep rat until 
golden brown. 

- H elen B. Nottingham 

FOR DELICIOUS FOODS 

fo llow the receipts from thi, 

BOOK 

FOR SAFE .ANKING 

let you receipts from 

F IRST NATIONAL BANK 

MA R L IN TON, W. V A • 

...... 0' 'CDIRAL RESERVE SYSTEM 

W. 'I .......... D.p'''t lI,eur&nCIe Corporation 

• 



"Hohoput" 

sr-m « boil 2 bunch" of e&rTota, 2 large potatoes or 3 or 
a.ecl. aIKnIl e medium .sed onion. unUI tender. Wix the 3 • un.UtT 
and ........ add c~ and butter. Beat until light and lerve v~~~ 

. - ),(ra. D L. I .... ~ • . ~~ 
Mu.hroom au .. ratin 

J can eon.lOmm e 1 c up medium white Bauee 
1 Ib. mubroome If! c. grated cheese 

a-m muBhrooma and cook in conllOmme five mlnutell. nr.m 
in bakfng diah and pour in white Muce and !!prinkl@ cheese over top' Ba~t 
In SSO dfvoo oven until done. . e 

- Esther S. Davi~ 
Baked Pear$ 

1 qt. pea11I. 2·3 C. light brown sugar, Yo! L cinnamon, 6 or 8 c10vea 1 T 
butter. Bake in mow oven until Ii&"ht brown. Sen.'e lU"Ound meat 0; 
with meat u a vegetable. 

- Mary Jo Allen 

Cranberry Jelly 

• c. ~benies 2 c. boiling water 
"'--

Pick over and wuh cranberries, drain. Add water, boil 20 min., rub 
Uarouab aelve. Cook 3 minutes, add augar, mix well and cook 2 min. 
Pour law jelly gl'Mes or amall molds and chill. 

aaked Apple Sauce 
12....:tium aized tart applee 
" t. dovs 1 c. water 
~'!I t. rinn.man I lh c. sugar rue. «1ft and alice apple&. Place in baking dish, add water. Bake 30 
....... at 3M dqreea. Remove, muh. Add IIUgaT. Serve. 

_ Mrs. Essie D. McLain 

Baked Potatoes with Peanut Butter 

• «am Iiaed potat.oea. greued and baked in o,·en. 2 T . peanut but-
... _ Y.r c. -JI'OUDd peanut&. Cut baked potatoes lengthwIIM~, remove 

= Mel U.1Oa with all and cream. Beat until fluf1y. Add peanut 
_ If'OUIMl peuluu. bMt until Imooth, fill cue&. bake in bot oven. 

- Mrs.. Philip Aldennan 

A..,., .. Rinc with Peas 

3 yoIIIo 
3 .-::b1 ......... 2c. ~ 
1 



Acorn Squuh 

cOf'1' 8I'jullsh In two and rem ove I5COOs 
~rrd'eountry p.ulJIlge in the halves about 3-4 ?;t pUlp. Then p1ac:e 
~ .'tll'! II AlJ\a ll amount o f water and bake in ~ . Place in 8. baking 

\ fill ~ i' tender. Serve hol on the ahell. moderate DV(ln until 

Jill uash are a lllO very good steamed or baked . "'::1:. plent)' or butter . plam, IlelVing In the ...... 
Marshmallow Sweet Potatoe, 

or less) sweet potatoes 
t t-" ~.~m.1I0W8 (or less) 
, ,,," 

)lath sweel potatoes, add wt., sugar and butter. Take one marshm 
CO\'er ~.;th mash.eel sweet potatoes then roll in crushed eo ~ aI­

""'- 'n bot oven until marshmallows are thorough', h ' t . ' rnA .. '· ... 
pul I ' .. "t"'" a 'CU. ut 8 
UI 10 11\1" ,,~ 

- Mra. Anna iju88at'd 

Oranged Sweet Potatoes 

Parboil 6 ';Ilediu.m 5w~t ~tatoes, .~l and slice lengthwise. Arrl'lllge 
!fjrfII in baking dish and spnnkle v.,th Ij~ cup brown sugar . dot with 2: 
1. butter and add 1 T . grated orange nnd Pour juice over top and 
,calter 2 T brown sugar and a IitUe paprika over t op. Ba~e covered for 
3D miDutes in moderately hot oven (37~ degrees). Uncover and bake ap­
prwimately 1~ min . longer. -t. ~. ~ . . 

Candied Carrots -q 
6 or 8 large carTot.s 
l.: e. brown INgar 
I .. e. butter 
It e. bot water 

Qat caJ"T'OU half lengthwise and place in covered baking dish.. Pour 
OM' the CUTOU the syrup made of sugar, butter and water. Bake at 
l5G decree. for J I ~ hr. 

Mrs. Ward R. Bare 

Rose Apples ..... .,..h'. 
1.:-: 
,. c. 1M ,.udkod cinnamon drops 
....... «In' apple. leaving one half.ineh of peeling at bottom t;O 

..... aot 1pI1L- Make a .yrup of water, sugar and cinnamon drope. 

....... en IX in • .-n and took, constantly l)OuTing the • .)TUP oVf"r ::&'. .... ' 7 ... 01 a "rae .poon. THt with fork. wben .ppltIf are 
'::;.: .... ; ~ •• 'rom pu and let. ')'T"\JP cook down. hTh"hl~rc= • ~. If. 10 "'"'bet lJIun. .moth r ,dt .", ~ 

W:rL E. G. H.roid 

..... 11 



PHI raw potaw.. alice leD~wt.e and pbce in a buttered bakin . 
a ~ of pota~ covered wtth brown lugar and a generous .. :.. ditQ 
ot butter: repeat until dish Is tull ... dCtlired. Add enough hot w.te~lIt 
ftlI dis.h hall tull. Cover and cook until potatoes lU'e done, uncover a.n~ ...... 

Bakad Sweet Potatoa. 

Coot ... eet potatoes In ali~htly salted water until tender. Season wilb 
butter and cream. ~t until fluffy. Fill Ol'Q.Jlge cupa With mixture t 
wtth butter, brown 10 oven. ' op 

Good luncheon accompaniment to .fried chicken or breaded veal cho 
Clacad Carrots ps. 

Coool: carrot. until tender. Put in buttered baking dish Cover with 
=~de ot equal parts of granullltcd sugar and butter: Bake unbl 

Hot Slaw .... \,,~ 
Sbred 1 bead cabbage, add 1 t. salt. cover with hot water. Cooil: 20 

.m. Add 2 T. vinegar, drain, add lump butter. Serve hot .. aceom. 
,..; ..... t to pork.. Z bay leaves may be used, if desired.. 

$prinK Vecetable Shortcaka 

AN., melt one package of creamed "old" American cheese in the 
... ., • doable boiler. Gradually IItir in 1-3 cup of milk. Add 1 cup or 
" t .. ,.. and lh cup of tiny cooked onions (the latter may be omitted) 
• .m til 4. tout 1'OUD<k, place 2 staib of bot buttered asparagus.. 
Q: sa with the e.heMe .. uee and vegetables mixture. Top with toast 
5 d • ,.... trbich you have cut center .circle.. Put a ~all cook.ed 
I ' ...... o.te{ circle and border it With a punento strip. Garnish ... 7,. 

-Margaret E. Smith 

Car .. ots with LIfT'tOft Pante), Butter 

......... 12 .11 __ 

, .• ......-wal.&' olD t ...... DnID &lid , ,,1- ... add JakIe ... .....,. 31 i' ill 
, tI c.., ... , 'S"IS 



~brnic" 
I Jb. .,...t .. r 
f e. fllPr 
f e. \~r and wash c ranbcrr;C&-drain Mi 
~ J. {or IS minutes. Add cranber~ie~, ~~tcr and 8ugar In 8aUC~_ "5 minute&. hard without !ltimng 

fWI and blanch: 
qt. IarP chelltnuUi 

~ f . bUtter 
1 t. .all, .cant 
J c. water. hot 

BAkel! Chestnuts 

Bake in moderate oven {or ~ minutes in a pyrex diah, covered. La,t 
10 mmutee uncover so they Will brown. 

- Mrs. H . Wyllie 

Chestnuts in Casserole 
, -. 

2 It.. ItaJian chestnuts. Parbol.1 until tender but not soft. Shell and 
btaJl(:h in hot water and remove skin. Dust with flour a,d put in bultercit 
ee ole. Salt and pepper to taste and dot with butter. Cover with 
mua and bake with lid on until sauce is done. 

. - Mrs. E. L. Fenton 

Creole Egg Plant 

I Iatp: or 2 medium egg plants 
2.-a.1l OlIion .. 
''ll 
I I"ftI pepper 
2 L "':inc powder 
1C.1~ 
Ie pUed eh~ 
IT b.eoa tat 
... cnuDt. and 1&11 t o t.a.ste 

.... ud lltee ~g plant II.. nd soak in salted water 1 hour, add onion and 
.. ..aaJ t.todtr Yuh, .dd egg. to matoes. salt and che~. 
a. &r • In .,all peen Mix well, add bacon fat and baking pow­

.. _ ....... wtUII bread c:rumt. a nd I».ke "0 minutel in modera~e oven. 
_ Mn.. "Marvin JackllOn. Waynesvtlle, N. C. 

.-
COM'LIMENTS 

P. T. WARD. ATTORNEY.AT.LAW 
.IIfTOl~. WIlT VIROINIA 



PIE 

• 
...... a.J' d.- Ia IIlIk, 

1M ....,. d.- In ..un 

She ....,. Imow ~ ~ • .............. 
)lay IrMw ut. rna, know ~ and "'cb, 
But .tie .. no ~ It me ean't 

~ 0:. .t»rtellln&' 
" Co bolI~ water 
llio "'- no.,1' 

t.lI ... pl .... 

• 
Hot Water Pastry 

'AI 1-.. ult 
'AI u . baking powdu 

~ .r.ortfnlng in a bo",1. Add the boiling wat.or and btat until smooth :ON: 
t2 ...,.. Add the IIour 8ltted with the II&lt and bU;\n&" po\\1Xr. and at1r until. amOOlJl, 
b&U ronna. Chili untU ftnn Wore 1'01lm,.. 

Strtp. or the above pulry wrapped around Vienna. S&ua&g6t, chilled and then baked 
ill • bot OVi'n are deUeklul. . 

TbeM aN -omet1nws called "Plp In Blank-eta. H 

Lemon Fluff PI. (For One) 

a.... 1 lemon 
J Up. ."&ter 1 cup lugar 
" t.p. MIL I II" 

........ te "cp. But yolka "'P wfth 'Ao cup augar. Add water, grated rind and 
,.... ot 1IIaIon. Cook in double boUer unUI thick. Have en whites beaten dry, add 
.. .aa n.m&1n1nc' % cup aupr. Pour into this the cooked mixture, bleootng It well 
... U i . PUl bilked pie abell. Bake In .. very a10w oven, not more than nve mlnuUll. 
.OWIl IfctIaIT under bI"Otler. Un cu" or w<f'd or ~I lto\'., on top r«k, In mode .... te 
_ unUI brown). . 

Pie Crust 

I ............ flour 1·3 cup OOld water 
.. ... ..... iii cup ahortenln.« 

a.& • "' I !. and now- toaether IlnUi .bout the alu of pua or rice. Add .... tn-• 
..- "I a: .. do .... ""-d, (Ch-u kMWln&' maku cru.t toup.). 

-.::.---

- )I .... uart. .... 8np' 

North Carolina Brown Sup' Pit -
, ..... ....... ,. y ..... 

ee ',.." ............ bI ...... -
,.. ... .....,... 7 rt .. II1II .... ...,. ... 

" S MM_ CWI 
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COMPLIMENT S OF 

DURBIN MERCHANTllE CO. 

t;fHfRAL MfRCHAHD/Sf 

DURBIN, WEST VI RCINIA 

You u. anutM of Successful Cook in&" with C. J's Finer Foods 

Trade At Your Local C. J's. STORE 

"." ••• "'1 Advertis.d Foods 

19 - Complete Markets - 19 I 
! 
I -

--



1 nI, ...... of Knox ~IaUn'l 

"" c. «>kI ... • .. In 
" L ~r 
'. I. dnnamon 
... 1_ " Iav.!. 

p..,."pkln Chiffon Pi. 

1 t . lemon '11ttr&d 

1 \4 O. cannN pumpkin 
%0 e. milk 
1 c ....... r 

3 .. " • 
\It L .-It 

TO allJ'hUy bulen en yolk. add 
In dOIl bl" boLier unUI thick . 

~i c. lugar. pumpkin. mUk. All and ~pjc... Couk 

Add ~1.Un". which hu _ked lor /; mlnutu in cold wa ter to hot pumpkin mix. 
l ure. When It bejlin8 to thicken add lemon and "1>'1:' Whit ... bellten aUff. to which':!. c 
W«U tIu ~n added. Put In b&k~d ehell II1Id chill in lee box. May be top~ ;..~ 
"'h1PllOl<t " ,,"m. P l!(:ana may be added to pumpkin and cinnamon to Whipped C!'!am 

Flora Doni. Pi. 

2 cUlM mUk ;n top ot double boiler. Add» cup cocoanut and let steam lor:ether 
for lew minute.. Beat yolka ot 2 '1,,,1 with 1 cup sugar, 3 tb!!. corn ,tarch and Idd 
to tJ\.I mUk II1Id coc:oe.nut and cook until amooth. Let cool a nd add 2 sllcea of pine­
apple. Pour Into b&ked pie . hell and top wlth mCring'Ue. Sprinkle merlngul' with 
CIOIIONIut and brown In o,-en. - M ra. JOt> A8hcrotl 

Sunny Sillier Pie 

t, ItIL oL &",-Iatl.,. 1 lemon, juice Md a:nte(! rind 
t -3 c.. cold wate r 1 C. gl1lnullte(! aupr --Soak the gelatine In the cold wa ter, ooa.t the egA' )'olh until light , Itdd the juice SLlld 
CJ"&1ed rind of u.. lemon IUVI ~ cup 01 _"" .. r. Put in .. double touUOIr lUI(! COOk, _Ur­
rinc' unlll &I'IIOOlb. Add ~ gelatine and cook about two mlnutu ]ong~r. ttemo\'e 
InMR .0", and add tM .Urtly beaten egg "'hltee to which have been added the re­
_I .. ,. t" o:up oL AUlar. nil a balled pie cruM! wllh thl~ mbcture and ]et eland 
IltIrft MuTL 'When ~.«y to aerv", top with whlppe<i CfMm. Makes 2 Imall pl"8. 

I. MI .... ._---"' .... 
Strawberry Tart Pie 

3 T. grtIled orange rind 
2 T. lemon juice 

" ..... boo"," &lid pia« 2-3 ot lxmu In baked pie ahell. M .. ".., the r .. maln~r, ad<! 
............ wa1« and boll unul ml.lttUN )elL ..... hen put on a 001« p1atl, CooIII rlnI1 
.. "... wtlil bo-rl1Ho. Cool. 1It1l~ .no pour hvlr herrin. Chill. 5p...,a,1 ,,1Ut 
...... • ~, boot~ "",rvI"a o"ttu H OhW and (".aNotn 

. ~ -
I , .. It 

" ~ thoP.,.,u 11«""" 
I l . \...,111 .. 

sst ... ~ ..... .... M! _II h.-I pu4n' 1« Ita .. lit_ a' i:.o .n_ .... '" - ... ~.~ .. ~ 
..... 810 .. ", .... 11 ... 



Rhubarb Pie 

..,...,. 1 ~n 
I'" , . _ :z t . flour 
... ' fIOOd' . .. , I' aJ>d rhubllrb. VIae., In unboik~ 
'" _.' ~1'St~ oven until rhuboil1) IA dont PUt.,. and eovn .. lUI .., ~ _ ~ . iatll« 

- 0 . D. C. ~ b.oo!. 
Butle , Scotch Pie 

--I" .. fiI •• -alnut, put on .. tov •• nd browned. ,..., 
J T. nour. 1 c. mllll! . :z ~" yolk" and 1 t... vanilla. Cook u 

:: .......... PlAce In b&k.~ o;:ru.!!l. Mak~ merlnru~ of whlt~.II n~ thick and Md 
.. .... ___ ... brown. This rnak",s on~ .. mall p ie to 1__ PIIt on nntng. 
.. ....... ' _ .tr ont.!! malt" halt 
"". " die - lo(n. Jo.ep!1 8 1,.,.."r 

... -.. l...,.r 

Meri n&:ue 

6 T . l upr 
P inch of salt 

,... C .-tiltH .. lUI .... t In small m1x",r_bu.I~r bow l. But on high until .\iil. 
Q .. .,. told tIM A~ .nd eonUnue br:atlng unUI IIIgU hu appar",nUy dluoh-..d 
.. .,blue ... 01. a manhmallow t~xture. Add vtne:gv.r and beat until mixed. Pile 
. .... 0lIl top or d",llred rood and bake I1.t SZ:5 d"'grHl for 12 to 18 minute.. 

Craham Cracker Cherry Pie 

1 __ not dMrrln 1 cup .!!ugar 
a.t; ... -w UJIW ~ ~ne:t .... tu dw-rrlu. Add 1 pkr. rupber ry jello to hot 
__ 0I0l. ... In ..,.mom crao;:kera lhell. Cove, .. Ith ... hlppm cream alId eprlnlll'" 
_ PS' = _IlL - J,C ..... S. R. Sharp 

'. .,-
' . ' 5 1 ... -." . -- . 

Boston Cr.am Pie 

:z It.. milk. 
1 %- c. flour 

I ,.".., .. d , .-.:.. ...... ' ..... es t 
........... atdL ....... ~ _ .... --. .,- ...... ....... 

...... . - pt ~ _ .......... u . ..- .... _ ....... .... 
7 I 7 .................. ..... 

7 ' ...... _ a 

I 
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KRAMER'S 

5c to S 1.00 STORE 

MARLINTON. WEST VIRCINI" 

Stop and see us a nd we will be i;lad to ~ you 

.p Offering A Complete Beauty S.I'"ice 

Designed for more love'y you. 

ANNETTE BEAUTY SIiOP 
MARLINTON, WEST VI RGINIA 

BAXTERS GARAGE, !NC. 
100 CAMDEN A VE . MARLINTON. W. VA. 

Ford V 8 Sa'es and Servjce 

Hunter & Echols Insurance Agency, Inc. 

l H. WADE. "an ... , 

IIIA_LI,..TON, W[,T "IA(UNIA 



Pumpkin Pie 

1'. r. (OOt;ftI pumpkin robbed throui:b 

J-I .. IoIrOW'I IU,fV 
1'0 r. ~ ",Ilk 
,c .. 

colander 
% t. ginger 
J·4 t . cinnamon 
2or 3cn-· 

, , 

C ?' au the Il\&"redienUI. Line" pie plate with Cood Il&I!try, pr1~k wtth tori<. 
...... LO ...mute. In bot O\'f:n ; till with nUxture and bake in moderate oven for­
• ...-.. or more. Do not 8110w t illing to boLL Or It will curdle. 

- }trl. A. O. Unle ... 

MARLINTON ElECTRIC COMPANY 
MARLINTON, WEST VIRGINIA 

DISTRIBUTORS OF 

Q ••••• St ... /IIoto. 011 

"reot ... TIre. 

Your AMOCO 0 .. 1 •• 
1 



Crap. J uice P i. 

II , .... ". lupr 1 c. Weld,', 1T"P6 }\II"" 
<I U .... flour 1'0 c. wllteT 

:I ~¥ ... 
Mix flour and &ua'ar. add g ... pe juice 8t1rr~ It In Ilowly then add water and 

"II''' yolke. Cook In double boUu, ~Urrtng aU the U ...... until It I, thick . PUt In be&ttn 
pi" ehen and add ",eringue n,.,le of egg while. that h,.,,, been bulMl IItllt ~:~ 
' . cup powdero!d '''pr. Drown In I low oven. U" ... 

- Y R""""",,-
Lemon Sponge Pie 

lorl.~ In (uUnwinll' onler : 

1 c . • upr ' . c. hu tter (cream to~tIl~rJ 
Add 2 bu.ten yolk' of ell'''' lind the ju ice a n d rind of 2 h,mone. 

2 T . flour 
• '.I c. mil k 

Bl: .. t " "'" whll~. lind told In 
o'~n . 

h. s t. Pour In!u unc" ukeo1 pi" . heU ""'d !>ok ., In ' Ww 
- M .... Joe Awrott 

JI ~hllm c rac ke,." rolled 
1 c. ~'pr 
3 ,tlmy be!!!ten egJ;" wh11e~ 

Angelic Pie 
I t. bAkinll' powder 
% c. nut mC9.13 (walnuts) 

Combine "Nlcke .... supr, haklni powder and nUl& Ucoat egg: yolk. unti! t h\c: k 
and lemon C<)lo~ til"" mi" w i th. c racker crumbl.. lo'old In . UL'C err white •. pour 

• Into pt .. Un and bake in modenue oven. &50 ~~s. rrom 2O.~ minutes. Cool In pan. 
Cut In pi~. f or .e,·,dng. Top eRch .. 1th Ice c~am or whlpJle<;1 c~am. 

O. L. King 
Perfect Cherry Pie 

1 Up. salt 3 c. fresh pitted cherries 
I:: cup shortening 1 to 1 ¥! c. sugar 
l ce water (3 to 4 tM.) 3 tbs. fl our (thickening) 
] ap. MeJted butter II" up. almond extract (if desired) 
1 r:= c. fl our 2 tbs. buttcr 

Sift the fl our once before mcasuring. The'n sift flour and salt together. 
Cut in the shortening with 2 knives or a pastry blender, leaving some of 
tbe MarteRing in lumps the size of giant peas. 

Now add the ice water sprinkle it lightly over the Il.our and shortening 
a Irttle at a time. At liMit. hlend it gently with a Cork. then gather the 
dough together lightly with the fingertips. As soon as you can make the 
dough atay together . you have plenty of water in it. Now round up the 
dourh on a cloth-covered board, using flour rubbed into the cloth to keep 
the dough from sticking. Divide dough. using a more generous half Cor 
aoder ( ruat.. Roll out .bottom~crust ~" inch thick 80 to lit pie pan. Put 
doacb Into .. n looa.e.ly to avoid stretching. Let pir.n rest on table when .cu~ · 
~ ott ulno dough. Bru. h dough in plln with meltro butter, and chili It .......... , 

Now roll out other half of dough to make to~ cruilt, It should be lal'gl' 
to Hund bt-yond edge of pie (mn, Fold In half. mllke 1C\"e.ral cuts 

Then unfold place on wuro paper, and chill tbor­
ftour and ',uga r mixture on bottom pastry i!, ~b(" 

Kprinicltl with flour a nd aupl". Add n:malnlng 
thfl ,..... or flour and .ucar Dot WIth butter 

IIllInl. f<lkltftJ dln. rim of putry undjf _'-_lOptbclr. budd up a Sutl'd Ngl" 
laf .... .uk. u.. .,td'- wtlb II1II11' 



S-A L AD S 

• -., ... 

• 

ke .. p.rfec;t salad. there should b. a spend-thrift for •• -, 
To ITI' . 

-,.r fo r vina,.t. a WIse man for salt, and .. madcflp to atir • m. 
_ , redients up. and mix them well together:' 

thtl In 

- - --$panish PrOVll!rb 

Macaroni Salad 

1 pII. rJat!n (lemon) 3 tbs. vi"",.,. 
"'. 2-3 ""P mayonnlliM 

1 .,..Jon bOIlinI" ",.ter 2·3 cup cabbal:"e 

~ ~~p coM ",ater 2 tb. pimento 
L 1fSP. 0&11 I cup macaroni 

• 

• tbl. "'~ 'Ii cup grated carma 
I~ ~ati" In boiling water. add cold ... ·.tet, salt. m.alar(!. and vl_pr, add 
dIO~ OIIion, c.bbe~, pimento. carro" and maearonl. Mould In .. loaf pan. 

-~ AshCI-ott 

Thousand Island Dressing 

... pl. mayonnll;..e or .. lad <lTeu;ng 2 1. gnt.ted onion 

.. pt. atsup 2 egg., cut fine 
1 t . ebopped pleklu 1 acant 1. aall 
I L hot .. lICe (mo~ or Ius may bo>: Ildded If desired) 

Put all In ju--.hake. TI"_ will keep longer Ir egg. ani! omitttd and put In whell 
IIMd- - Miu Blano;:be Pat lerMl'l 

French Dressing 
.. e. ~ 0'1 2 T . paprika 
aT. InnocI Jul« l' t . sale; ~ t. pepper 
I T. riDepr Supr to lute (powdered) 

a..u _11 . • few do"" of prilc may be added. - Mra. CalhlHcn lL. V.uJ;'tl,~ 

Fruit Salad Dressina: 
.. _ ea· Add 1· 2 c . .... ,...... 1 T . nour ( 1'OUIlded) ..... t to tallIe, Add • lump 

...... , .... 01 • walnut. Then add the juke Of 2 lemol\8 and one ~ aDd _ 

..... ___ pp&.. Jul«. Cook until thick ,nd add a. few chopped maralunallow .. 

u 
Fruit Salad 

I box m.rahmalJo\O'" 
'. Ib. nut mult 

a t ....... r Ift",I.,,I) 

_ M I'tI. Joe Allhcroll. 

-, 
• 

• , ............ "In' IF ... ~...., .. tt~II'" ...... ....... 
, ..,.. 0- ... .... 

.... a 



J -. $ ,pd. 8S ..... au.. 

I pka". _ ellilu 

o.te CrMm klact 

(W·t!ne 2 to 3 T . 

1 e. cold water; 1 e. boU~ ~f 

Salt to tMte 

a-k U. ~laUnto in oold w.,let &nil dlMoI .... In boUln ...... t.t. K&RI a.- Ill)d 

mI\eIl to emooUr. put., In ml.lk. Adtl. cbeeee to Whipped erNm. Fold In da.tQ, &M 

'_MM, rnauallJ'. Add p..tlne wtdeh hu beMI ~ed. Seuon wttb -.1t to ~ 
Pour Mto ao.t P&II t.o 00ft&U.l.._ When finn tum out on platter. allce end lMr'Ye Oft let. 
tueto ..tu.....,..,nnaIee.. Serve. 12. ~ _ "Mu. Robert Hie ......... 

Colden West Salad 

2 pka". c-.n ~ 8 T . bot milk 
1-.2 e.. t pPf'd. W1ilDut meat. 
1.-6 Co c:IIopptd ITftft eberrieIJ 
3 T . eupt" 

1-2 e. chopped celery 
1-2 pt. whipping eream 
Pinch ealt 

:l I·' T . Iltiatme 

....... mens .-HI. add nul meat., cherTfe., supr, celery, MIt. Fold In whipped crnm. 
De '- pI&Une In milk. Add gelatine to eh_ mixtu .... ChW tor 1 1-2 1lN.. 8e~ on 
~ lettuce pmlah wiO!. peach and pear halvu nUed with ml)'Onnabe. 

Ribbon Salad 

8o&JI; 1 box Knok pleUne In 1 cup cold water ror ttve min. Add 1_2 e . .ugar diMolved 
.. S Co boN .... water. Add the julee from 1 can white cherries &nil 1 can plneappl .. b.r&e 
-. a- • pk~. 01. PhIladelphia cream eh_. Add 1 email ala can of plmentou 
... ~ food ebopper. 1-4 lb. nut. and add thiB to one·half of gelatine mlxWR-

AM t , .... and pI_pple to I'Nt of pl&tlne. Put 1-2 of fruit mixture In 1*1 aDd 
....... .. rr.. 'nIMI put m_ mixture on top and let It h&.rd.en , then the rest. 01. 
.... .... • _ to, of dill z mlxbire.. Let ~n. U .. pan that wU1 make the Ia)'en 

... .. to alloW up W1!1I. Serve on lettuce W1lb ma)'ONUl .... Serve. 18 aDd !OOe ... _-
a • 7 t S· CSI! 

.... d Supr.".. 

'N· _ellil 

l .. c. ..... jab 

..... _ C 7 " 

......... ;' Q = "II " 0", 
......... '2 ... 1 .............. 1-4 .. ..... 

777 _ .... $a ....................... _ 
• " ......... 0' ". .... . 2. Is', .... .. 
1 ...- .... U .... ,'· ...... .. - ... n,.,'.'" p .. ,-, ?7 •. a. __ --



.-x plIItlM 
J 1'. . ....... ter 
,1' ........ 
I 1'. tllrtter .... -T _, 
~ .... ..-pp]e Jui<l8 
11'· ........--- nKI fruit 

Elizat>.th', Salad 

Sala d Dessert (~ servings) 

1 c. whipped c~arn 
1 1. sa]t 
1-3 t. Pl'prlkl. 
Few grain. cayenne 
2·3 c. milk 
1-3 c. mUd vinegar 

I c. p,,"pll 
aoaJi: re].tlne In cold watcr IS minute.. Beat ttl" YQlks and .talt. Add gradually 

sugar IlJ\d butter. Cayenne and pineapple juice. He,.t milk In double boiler 
~U,.UY add to egg mixture. Return to the top of double boUer. Add soaked 
.ad tiJM: ... hen mlxture thickelUl, remove Crom tire. \Vhip oc<:ulonally whUe <loollnc 
:::: wbe4 ~glMlng to /let. add whipped cream and tnlit Ivmall pjeceIJ (<lut orang. 
n- QL ..,emlirane, <lherrlcs. canned pineapple Or pears) . Turn mto wet mold and 
wilen nrm ~move to bed of <lrUlP lettuce. Serve. ~I\h ma)'9nnal4e to which b.u bMn 
1IIIdtd. few .poonstul ot Whipped Creli..llL .:..<.. 

Dutch Dressing f or Greens 

rrt enovsh choppM ham (fat and -am ' bacon or .. It: pork to mllke IS T. of gt'(l~. 
Tb tlII8 add 2 ew altghtly beaten, 3 T. IIug''',' IN <l. vinegar and· _It t"d-tule. Cook 
.-Ill 8ll«!Itly lhlckenoo. Pour over lettuce, kale. IIplnach, or any kind or greena. Clar_ 
..... trIl.b hard boiled. eggll and /jf!"",e Immediately. The amount ot sugar and vinegar 
-.y lie dIangecl &eeordlng to YQur own tallie. - Helen B. Nottingham 

I t. "adLt:d .up.r .. -
........ C&J'HU1C1 

Mayonnaise 
2 T. villegar 

.. ~ T .' lcmon< jUice 
1 ~ c. salad oU 
Paprika 

..... lIP III ~I mb.er bowl. Add dry IngTCdlcnts. ~at on b:lch until egp ate 
_ I I iCl. Acid oil pouring veT)' slowly until dressing becomClll UUcll, then aI· 

t .... 'bA,at and ltmon juice with 011, until ~l have been added. Contin_ 
g .... two Bdnuta.. 

Italian Chestnut Salad 
..... ' J*I whlk hot. 

• ...... patti of !IeIel'}' cut the tame. 
,..,. nd __ ~,.. 

MlxwUh~ .. lt 

- lin. Paul WtUn6, wtn.toD 8e1em, N. c. 
Spiced Vln •• , 

~~~ ;=~;':':"~I .. oehry .-s. 1--1 ow. of ..a ......... _ I 'ns • -tol, c~ 1 L pePl*' 00ftIII. I L Ii 11 S 

..... N AI .. ,., ... oovv ....... V..,.. .. Ga'.? • 

• • 



Molded Chicken Loaf (ServinI8 ) 

% t .• all 
JeJIo '" t paprll.a 

I ""I<, I~-h '~ketl _lock 1 % '., diced eooked chicken , bOLlln.r ~ . 
". dic"d c.MI'l' Pep~r 10 lut" 

.. c, ped plnmentoe. I thlto I. dl • ."lv~. Cool. Add ...,.t of Ingredlenu, . 
• T. cno~ k over J"'IO and ,tl r untl t In "'Iu • ...,. on leUuce, serve wUh ma)'t)tln..\a, ... 

,..,ur • .oe tJnmold .nd lerYe cu 
(;llUi until .tlit. 

Molded Tun a Fish Salad 

• e lun .. tlMh , d 
; T. Heinz ..,wwlcC:h .p~1I 

1 T , chopped onion 

% c. cold water 
~i c. celery cuI fine 
% t. aalt 

::! I . rliline In 1I1eve and pour boiling water OVer It. Oratn and cool. Add 
,,1Ik. \.lie lunD.. place d Ml:o; wcll. Soak gelaUn" in cold water add to fiat. 

eftu,ry. oniOn!, l1li11 and sp~a . 
••• 'eLl Rnd pul In molda. 

mh<lU~. " r '" 

Chicken Salad 

4 c. dleN chicken 
3 c. diced .,elery 
• han! boILed eggs (diced ) 

o...",lnl": 
1 c. cream (lIOur ) 
3..04 c. vinegar 
~ t. muslard 
t.!o t. 8&l t ., 
~i c. lIugar 
3 eggl 

Add mlV'tan!. salt .lUld sugar to well beRten egp and /lOur c...,am: then the vtncpr'. 
Just a Hille at .. Ume. Cook until ot coni latency ot thlck cream. 

- Mra. M . P . B"rr 

4 Co d~ chlck~n 

: r. di«<! celery 
Salt to taRe and add a 

• BMdIum eAn'Ota 

amall bead cabbage 

' ..... onlono 
• rMI'ha 
.T ...... 

• 
Ch icken Salade 

1 c. ah~ded blRnched almond! 
1 e. mayonnai3e 

little lemon juice. M.Ix and serve In lettuee eups. 
- Mrs. C. B . 

Health Sa lad 

% e. mayonnai,e 
2 .talks celer y 
1 eueumber 
I t. Mit 

Collins 

CIwp nn. au ra ...... egetabLu. Add .ugar. nit Ilnd mayonn8ll1e. ChiLi and lter .. e 
- . ..... 01 ahre06td L"Uu«. G.mWt tach pl.te with a radlllh ro!e, 

Whi te Cherry Sa la d 

t &arc. _ "tc.d ptneappl. %0 lb. blanched almona. 
I t.¥r- • wtlJt.. c"-rm. 2 T . ,elallnll .;0 

0. ,,. .. &lid nllll t .... ill_Iv, .. ,laUn, In " c. roId waler. 8rilll" to bQll plM-­
..... ,.,. - pour O'I,r ,-taU". lAt eool WhIp In I c. cream and I c. rM,)'OIIna .... 
~ ... ,,,.. ..,.., "" ... &lid put In molu and place In ... 1'T~F1ltor the ni,pt ~ _ ••• ,_wll 

....... 



I l. .... I t ,. ~ ,.f" ... I T . butter n ...... . ~<Q~.J. 
~.. rtd mul'tanl 1\~ T . flour ',' ~ .. ~. 
~".,. " c .• ' ''..-. 

.. ..... ""pr. Ad •• Male" ~11r and bo!al wen. Helot vi ' . 
)II' ~ ..,.sr mi.!cture and boll unUL thlck"nN, .tlmn 7car to botllll& point 

"'" c.... hun' .to'·" add bult ... and mll.taf'd. When r!: the Ume. J\l8t be· 
r c,\llII¥ or cream 10 " ' ake It the riC-lit conai.nenc::y and 'hi Y 1.0 \UIe IWd enough 
.~ "" I J W P well. Th~ boll . _ 11"-' for" \0111' I me lIlll a ddlnC" cream Or m "lk .. ed nlt.~· 

.,. .. ~ bo' ,~ . ' '"' .. en. n~ed. 

,OJ 
I r j'IMII'. ro;JUnded .... -

Sl aw Dressing 

.. ... . . ~ c. augar 
2:3 ~: )lel,nz 

- Mn. E .• C. Smith 

" 

... 'ii ... l. eM..,. .eed and ~tt"r aize ot 1.1'1(" walnut and .. IUtI .. ~ptH'r. 

IrfU u. ~ Int.o I!&Ul;e pan. IIodd au,ar and flour with $ith :silver fork. But ,...,11 . 
.oM nIIoIP" and butt". Place on &tov" "Un1111' constantly to ke.lp from ~ . 
.,.. lillY boOed well remove from tire and ' tooI . Cnam may be lidded, -prlIjklt 
.. _ ~Ce. - M I':I. A . O. &..~t .. r 

H oU ar'\daise .$au.ce 

1 t . .all 
~. t. pepper 

"i c. ~ ""'ter . , 
__ M1u wUb Ole yoIka of e,~ add them ~ at a time. and bu.t wen. n.tn 

...... JI*e. alt and ~p~r, AboUt, th'e. minutes btfore aervln{, add boiling 

...... . kat IIol a time, and aUl' welt, Place the mlxt~ in a double boU~r and !IlIr 
"...,. __ tIM __ thlc.kena ILke boiled eustaro. Serve immediately. Very good 

eo- ...". .......... 1>1_ _ Mra. Jack Rleluo rdPon 

Asparaeus J elly Sal ad 

". S 9 S .,.. ,,_ ..... ,...111 ,--:-- ............ .....,.... 
"'.ea 

" l. elk!'}' _11 
:I ... c . may,... .. ' .... 
lAU_ ....... e> ..... . ... -

..- """ ..... , ;~:;. ........... .........,.,..,...nd , .... " ... pM/' ! ......... ,. .. ,..., .... n ..... 1- ....... .,.....-

- - -
.91« P ....... _. DO" :::':';':' 

__ __a.n_po ........... - .... "... 

~:='::?I:::7~." ... _ "...... If .1 IIao& J . 1M . .. ...... ... 



P.ach Salad 

• haI,_ pUCMa 

~ e.. ehopped datu 

1·3 c . mayonndM 

S c. cboppt4 cekry 
2-3 c. ehopped mrte 

.'" dald with e>eIery and nuU. 
..............twiUlma~. 

Ch.lll. s.e ........... k tlVCfl Md 

- MH. Raymond eo...s-

Pineapple Ch_ Salad 

~ 110. paled u.e-, A~"can 
S pi... ... 1IiP¢nI" cream. 

I I"f'O"'Jl cbl<:ktI\. Boil unti l t~r: ~ "-l.. 
1 ftlvdop. of kno:ot (daUne. DiNoIvt in bI"Otb. 
1 II/lIall can of ptaa 

... U mud!. diced cdtry Q you ha"t clIlckfn 
.1:!oe alae .h&tff<! oUn chopped 
C ..... e enot>p onion to _n 

~ c. of nIa)'OllJl.lite. Stir all IOPlb~ and mold. 

Ch icken Salad 

Grind all akin and ~ with meu. 

Che.p 00I:rWYP WWW'\i 

: I.arf't oold chicken-. either boUt(! Or routed. The yoilli Or D hllrd boUtd ~p. 
'" pt. oookJnc" oU. % pc.. vine ..... ~Il of mixed mu.ltud, GmAlI l. ca)~IU~ Pl'1'VU" • 
... ot .... 1. : larre or 4 fItn&lJ b~ celery. Cut tbe meat in _mAll pJeeca. M ill It 
UId «-lay ... ·tll I.or"etbtr. Cover and Nt "'de. Ka8h the yoIka to a p&.IU, mix thun 
WIQ oil and 'ltrwopr thorourhly. JI':Ive mlnut.u berore "'""""I" mix d~ I"I\Ml. 

UId eWe.,. I.oJ"etIWr. - M .... Molly de K noff: 

1863 

Aprkot and P-.c:h Salad 

.. • _-ott =, motlt cww low ..... la 1 t . rrUlk. 0D0l. FNd 1ft I pc.. .... hlp' 
.... .... ..... 14 Inda .... aw. ...... No. J,- CUI IS's t . ) IIIk'fod .,n-
--......... J T. ,.. ..... aaft. III 'III t . 0DId .... __ : IT . ...... : I T. ~ ~ 0..:- .... ".71'., .............. ""' •. "1£ ..... dIiU. Ott: .... _ 
... -- .... p. '-_an, S.IIIdI'li·S ............ wtula,ri-

...... 4. .. C'IMeoU 
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l 'It.. ""...b<!rrleoI 
'" e, boUI .... ,,·.Ie' .. -J e. ToI<&.,I' ~ 

1 C. nut ~ 
2: e. dl<>ed plnnppl .. 
2 T . ,....."ulat..i .claUn • 
LoU_ 

- Hra. Ill. C. H t'"""4 

Cran~rr)' Salad 

:: e. \1 lb. , Cr&nbe~ ....... ured .. "hen K""un4 
:: Co .uP'" ad<Nd to pound cranbemu 

Let 8tand on .. hoI.Ir Ulen add. 
l e. ehopped nut. 
1 <. d>OP~ celery 

2: box~ oranc<' jelLo 
:I e. bolllnl;" water 

IncluUlng cranberry J.,w,., 
) ()"""C"~ fC"rind JlHI and p l.l1p and ....... jul.,." .... 

.cranberry R~li'h 

2 C. " r&n!lenin ~ ~ 1 lemon, pulp and peftI 
1 ~, pulp and pM) . , e .• UC'U 

Grind fnlit. 04cd......... Let atand 1 boIlr~ C&n be uted at onu or.tNoiHl OM 
h&lI lht. Ndpe addt'd to 1 pkK. lemon ,.,110 m&ku an excellent molded 1IIIl&d. 

- Mnl. C. C. Clenden .... 

COM P L '" MEN T 5 

C. S. KRAMER, D. D. S. 
MARLINTON, WEST VIRGINIA 

- --
ANN PAGE FOODS 

Approved 8y 

Go.., H ....... ,.,., 

A.&P.STORE 
IIA_LlNTON, WIST YIACINIA 

... 
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SANDWICHE S 

• 
" We are such thinltS as dreams are made of." 

• 
Suggest ions for Sandwich Fillinl: 

Grilled e/lMM mixed with ""oogh mayonn&1M= d~u!nlr to rnoiAten. 

'" (!) ChoPped ceh!ry lind Roquefort chee_mlx finely <:hopped ~lery with muhed 
cbe<l!JI! and t!nough cream or mayonlllliJ,,, dn-aIng to rnoilrten. Add few drope 
of Worcheat .. ,..hlre .... ...ee. 

(S) ~.m ehHlIe. chopped oli,'!!s. nut and mayonnai8e. 
, t ) ChoPped ham. hard cooked eggs and pickle .... lW\ mixed with mayolllllliH. 
(~) Chopped egg, luna and p Ickle rell$h. 
(. 1 8ec'f. ""al or ham loa! with RUMlan dr"" ... ln,". 
111 Po>anut butter and chopped date8 with mayoruuWoo!. 

Peanut butler IUld chopped gin~r with m.yon>Ull~. 
Watcn:ress, finely chopped, blended with .ottened buller. 

,S> 

'" pO) Tl:Jngu", chopPfll cabbap. pickle and mayonnaise or RUuilLfl "reuln., 
-G. E . Cook Book 

Sunday Night Supper Sandwiches 
L4htly tout b .... ad, eaver with a "uel! of American cheese. 1 .Uee of rlpe tomalo, 

! .ticH ot breakJnst bacon. Broil under !lame unUI bacon ill cooked and cheese 
mtltlng. It ooa..t IItove Is ullCd, part ly fry bacnn befo~ putting on eand"ich and 
u,-e oven very hot. - Marie Houghton, MI. Lebanon, Pa. 

Hot Open Faced Sandw ich 
Tout brnd on one ~ide. Round ground ~teak-(ground twice). SellJlOned with 

1IorIIe-r.dbh, mustard, chill ... uee, &alt and ptpptr, Worchelltershlre lIIlllCe. Sp~ad 
... IlfIto..lted ade with above mixture and toaJIl under broiler. Good with any salad. 

Deviled Cheese 

." Ib. Roq~rort cheese ..... lb. Philadelphia cream cheese. 2 Ts. tomato cat .... p, 1 L 
W~erahlre Muce, ',2 T. $alt, 1 t. finely minced onion, mix wcll and put in II jar 
III a cool place where It will keep Indefinitely. - Mary McClint ic Hench 

Car rot. Cheese Sandwich Spread 
% c. chopped nuu • ,., cn.m chMM 

• ~ .a.d carrou ground 
Ortnd c~, mile "'1 and add 

Mayonnaise Dreuing 
mayonnaise to make it IIllread nicely on ~&d. 

"Jersey Deligh t" 
..... "",-0,..,.. chopJ)t"d crab mellt, mlnCfll celery and m:'yonnaJ.lIC. SPn':ad on a 

IIa-. ...., rMlinf on • piece o r hot buttered lout. Place Iha top beakle the SMd­

......... -... WlUI knU. and fork . 

Tenderloin SAndwiches 
a.... 1 JIl. -,.-~ ,...,1.00 ........ ,.. t" mlnctd C1!ltr1. :! h.rd boUotd ~ •• nMly ma.sh~. 

• 7 



Ribbon Sandwiches 

<,u. II 'liln .tleooa of b .... d. Sp .... " the nrat "1I,,e wllh b\lu~r. the ....,.,nd with """, ,,, 
r ...... ..., mal h .. _n UnlN yellow Dr OnlnKe with ¥e •• lllbl .. e<)kttlng. I:IfI~ ~ 
lilt'" wllh "...,,,m r.h"".., Unled t'r'(l~n. 41h willi the y<!now Or orans" C llc~_ ...., 
t.tth .. 'IU. butler. Top with th. IIlh "lice. WTIIp In waxed popel'. Chili for .t __ 
_ "eRI hours IhVl cut erou wlH In thin .:LI" ... and .,., .... ~. :1.1 .... E. L. V_tor,. 

Aspnragus Sandwich 

I ran .... pa ... £'U~ III's 
2 pk .... l'hUttdclphl. c...,Om eh_ 
l .0 ..... ' o"lon--mlneoed 

Df'tfId .lIe .... very thIn ",nd en,ata tnmmed o!c. Son"n eheeM with a little cream 
and mix I" onIon. Spl"<'lId bl"<'ad with ehHIle. Pi",,,,, one a"fI""'CU' tip on chceae ....., 
roU. Hold toeetber with toolhplck.s. PIa« aantlwleh rollll on cooki .... aheet and pUt 

undecr O\~n broi ler .. . tum until bread b I.c>Mted. ""TVe hot. Bread to""t" beltet 
,t .r ..... d wllh m 9Lt9t1 butter. -~.!8thcr Dan. 

Pimento Sandwich 
• 

l el"I" 1 $IIl.l).lI lump bIltter 
t.,. pt. OOllden-.:! milk : h ..... ping: T. nour 

'* Co 'in"g"''' ~ t . 5",11 
Mix !ngredl .. ntJI and coak In double boiler until thick, $lining to k C'ep .rnoath. Do 

IIOt ... _·~t milk. Craie % lb. ehee"". 1 can pimento. Stir Into hot mixt ure. 
-Elizabeth H ili 

Ham Sandwich Spread 

" lb. boiled ham, 2 pimento, 3 Or more plckl" .. Ill1 
ma)'OrllllllR to right eo"llistency and sugar to tu.ste. 

l;TOund together. 
-Mrs. C. C. 

Cream of Almond Sandwich 

Mix ""1[h 
Clendenen 

Kb: a .on cream eh~lkl ",ilh % c. Of erusht(! wted almonds a.nd ~ c. ehoppcd 
oIt1"U. Spread on thin sUe.,. of buttcrw whole Wheat brea d !lnd cu t in diamond 
ebapee - M rs. £ . L. Fenton 

Corn Beef Sandwich 

'- nt..ft -..n bHf (chopped nne) 
-: baN tdlad 'I" 
Ji 1': pkkJt ,..llIIb. 111'" with boiled dreuln" 
~ can 1M' kt-pt In lee box. 

Sardine Sandwich 

, .. .,..,. _!"dIM', In C>llv, 011. rlaahr(l thoroul"hly ........ 
l ,." NIl ... ant I.... h--

I'&p lit. 

)In. J R C\ ..... 



• • 
so UPS 

• 
.......1tO wOt.lld not ely •• 11 els. for two ~nyworth only of 

beautiful "Up." 

-Aliee in Wonderland 

• Cream of Wheat Sou p (for invalids) 
IIl<:kt" broth 

.. 

4 ... ......... of wheat 
• 1'. C brOth In top ot double boiler. Add C"" .. m of whu t ,lowly and I~t boll hlLnl. 
~t r bOI.llng ...... ter and cook one hour or longer. - Mr.. John n..vle 

p\.cc ()'Ie Onion Soup 
1" C. "'~ b ... th 
• '"wdIum olud onIoN! 

" ... bUt~r 
1 L f\1ordlHl.eNhlre u.uc:e 
Aalt &tI4 pepper to lute 
TI)aIl and F.rmKaZ\ cbee!ie. c-rated 

T1dnlr 1oIiCf' the omont! and b rown cat'lelully in the bun",. Add U,e brot h . WOrchu­
teIWdf'I ~ . .all and pepper and IJm",er until o nlOI\!l ~ tender. P ou r the IIOUt! 
Into lUI eutJ!w·wan- l,,",en or ink> Iln oven· ,;! .... c&$lIerole. Arrange on top , UCef! 
of touL Sprink le with "b_ and pl~. under broiler unUl ch~5e me\1JI ILnd brown • . 
Strve. S. - Mrs. John D ... v\~ 

I C*II muahroom soup 
I Call ehlcken IIOUp 
1-.1 e. e~am 

'" L -.It ....... 
1 L 1IorR.-.d1ah 

CompRny Soup 

Combine .. ups and heat UlOl'Ough\y. If condensed soups are used a.lIl "'''' l er lUI 
~ Add .... t and pepper. Whip crtam and fold In hor.e-radiall . F\oat II. 

op;wdIII 011 !tUb cup of soup. S pri nkle w ith p&p rika. Storves alJ<. 

COMPLIMENTS 

A. E. COOPER, Attorney-at-Law 
MARLINTON, WEST VIRCINIA 

COMPLIMENTS 

RICHARD F. CURRENCE, Attorney-at-Law 
MARLINTON. W EST VIRCINIA ! 

~~ .. -.•• --' 
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, - ' MARLINTON, WEST VIRGINIA 

• 

HOT BREAD EVERY MEAL 

Herold's Restaurant and Waffle Shop 

nO. 

MRS. E. C. HEROLD, Prop . 

MARLINTON, WEST VIRGINIA 

... 

IT'S SM .... RT TO TRADE INDEPENDANT 
at. 

COMPLETE FOOD MARKET 
MEATS 

STAPLE and FANCY OROCERIES 
SEA FOODS 

O. K. GROCERY 
MARLINTON, WEST VIRCINIA 

• • 

LOCUST HILL DAIRY 
Gr .... A. I.w •• " '." •• r' •• " Milt 

"."LINTON, WIlIT VIAG'NIA 

..... -



Turkey Tomato Soup 

I Qt. toml!QeII, .wck from turkey bone3 or other IIlock one pint or rno .... , I t. ...,.ar, 
t i'J llour, 1 ~e onion, 2 TIl panley, 1 be,y lea!, 1 .talk eelery, 2 l&rr:e T& butlH", 

I pi.. Jnilk. ~ t. baking eoda, Noll and pepper to tute. 

PUt tomatoes in l&uce'P!'n with celery, onion, bay lui and pa ... ley and stew tWeI\­
if .w:.utu. F'rta through ~Ive return to ~n a.nd boil. Melt butter and add flour 
.tI:bor to • amooth pute, Add thi.I to the IIlI'alned tomatoee "timnr eonst&nt!y un-

.. til_til, then add salt., pepper, lIU~r and milk. Let come to botlinr point. add -w. 
&lid .. move Immediately. 

• 

J ClIpI cooked t/leUed Mrtmp , ..... 
I.." r.k butter 
I .-all (1'aled 0I'IkNl ....... , ... '"'"'" , < ....., 

Sh rimp Soup 

~ of n~. aa1t and pepper · 

- M ..... H. 8. Ardell 

... ~.p llI'-Ch lrillde". Melt but~r and add flour. Itll'lin&" until smooth. Add 
.... I~ I\Iu "'"" 8Immertod in butler ftve m1n.) IlIen Mrtmp. Salt and ~r . 
.... .. padaooD, "\Itll I'N:I e ..... m.. BUr untu mlxtur. tIoq1na to thicken. 0.:.0111 Oft" 

....... "" 'Pi II, J;lUn"Inr occulonlU,. Add MelT}' llrul nut~ JlUt !>More _ .... .. .. *" Mel .--..Ge:rtnlUe MWle 

CO MPLIM E NT S 

llOYD SHAID. Attorney-at-Law 
MARLINTON. WEST VIAQINIA 

-

-



I 
DIET SCHEDULE 

• 
Jaek Spratt could eat no rat 

ilia wife could _~at no lean; 

U <liet, you mUBt 

Here i. a list that'll keen . 

• 
Diet Schedule 

Exerciae: 
Wall!: leisurely each day a total of a half bour to an hour- in two peri. 

od-. If poMible, If unaccustomed to walking, begin with ten minute. and 

mcrcue by five minutel'! a day to the full amount. 

Mea1a: 

Eat three average meal. a day, avoiding anyone large meal. There ill 
DO need to deny yourself provided you choose from the articles listed be­
low: .. -

What to Eat : 

All fre8h fruits except bananas 
Clear broths and unthickened 80UPS 
The lean of any meat except pork 
Any fresh fieh 
CO_ 

~tin 
following Vegetables : 

ColI.., 
Tea 

Kohlrabi 
Lettuce 
0 .... 
Pannipo 
Peu (younl) 
Peppero 

... , ...... 

• 

(Unsweetened) 
" 



• 

. /'lot pto 
re lhnn two gtn8llcs dally . 

" 11.' ,. " "ti"" . ,. . ot "lore thAn Irtll,l pn ..... ually. 
Jll'11e/"1'l 

Do not drink water to CXCC88, especially dUring at 
,f.ter: me I . 

~, gat: 
",,~ 

_n,PIlS 
a;k"rd Bean:! 

"" cakes 
()JI~,ntcd Beverages 
g:~als. cooked or cold 
Cbocolatc and cocoa 
cwn&. Crabs and Lobsters 
Con' 
Fish. canned 
C)'uit " 
t'tluntain Drinks 
Hot Cakes & Waffles 
Ire Cream 
~ Water 
Jellies & Jams 

< 

Lima Beans 
Macaroni, SpaghetU & Noodles 
Nuts and Ohves 
Oils 
P otalO(!s 
Puddings 
Rice 
R olls 
Salad Dressing if oily 
Sausages 
ScalJops 
Soups, Gravies or Sauces (if 

thickened with nour). 
Stewed Fruit 
Sugar 
Syrup 
Wines 

Buy Hi. Gifts Where He Buy. At 

The Men's Shop 

HEAD TO FOOT OUTFITTERS 

MARLINTON, W EST VIRCI NIA 

........ 
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